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SERRE SRO RNIN 


SWENSON EVAPORATORS- 


Fy cee ized Standard 
By-Product Liquors 


Swenson wince —_ (Subsidiary of Whiting Corporation) HARVEY, ILL. (Chicago Suburb) 


Our Experiment Station at Ann Arbor is equipped to make tests, on a problems involving evaporation, crystallization, heat transfer, etc., at 
commercial scale (under the direction of Prof. W. L. Badger) on a moderate charge. 
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. Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 
Manufacturers of the 
ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








Export Office Main Office PACKING HOUSES: 


344 Produce Exchange NEW YORK 527 West 36th Street ™* °° © ow. oe 

















THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


Savein Freight Save in Handling 
Save in Nails Save in First Costs 


Send us your specifications now and 
we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 
38th and Racine Ave. Chicago, III. 


Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 




















“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


wth mana B AT T E L L E & R E N W I Cc K 80 MAIDEN LANE 


NEW YORK 
































Today’s Money-Saver—Forced Cure for Boiling Hams *“ 


page 34 
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The Brecht Silent Cutter with 
Direct Connected Motor 


| 
/ The illustration shows the 


| Brecht Silent Sausage Meat 
Cutter direct connected to 
electric motor by means of 
flexible coupling. Most of the 
mechanism is under cover, but 
all parts are easily accessible. 







When inquiring, please state 
your electric current charac- 
teristics as motor prices differ 
according to electric current 
used. 


These cutters are also made 
for Belt Drive with tight and 
loose pulley sets at end of 
: horizontal main driving shaft. 
—_ “ume Brecht silent cutters are made 
in four sizes: 27, 32, 38 and 43 
inch inside bowl diameter, 
with specifications as follows: 


27 in. 32in.  38in, 43 in. 
Bowl Capacity ..... 50lbs. 1001lbs. 200lbs. 250 Ibs. 
BG imete echo ss a 3 4 5 6 
Shaft RPM.......... 1800 1800 1200 1200 
H. P. required...... 5 74 15 25 


Modern Equipment 


ee hundreds of sausage mak- 
ing plants the Brecht Silent 
Cutter has proved itself to be 
just what we claim for this ma- 
chine—an up-to-date, scientifi- 
cally built, efficient, reliable 
piece of mechanism. 


Often the blame for unsatisfac- 
tory profits can be traced to one 
piece of equipment that is not 
giving profitable service. If, for 
any reason, the present cutter 
you are using is not as efficient 
as you believe it ought to be, we 


urge you to investigate how the 
Brecht Silent Cutter can add to 
the success of your plant. 


With 72 years experience in a 
chosen field the House of Brecht 
has been supplying honest, effi- 
cient equipment for sausage 
makers. 


Without obligation on your part 
you can get full information 
about the Brecht Line of Sau- 
sage Making Machinery by writ- 
ing to us. 


Branch Offices: 


- New York _—— rea 
Philadelphia Portland, Oreg. 
Chicago San Francisco THE BRECHT COMPANY 


Cass Avenue St. Louis, Missouri 


Foreign Branches: 


Buenos Aires 
Liverpool 


Hamburg 


keep faith with those we serve” 
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HE trucks shown herewith are a few 

of those illustrated in our new Cata- 

logue No. 9. Over fifty different 
types of trucks of latest design and con- 
struction are described therein. If you 
have not already received one of these 
catalogues we will gladly send you one. 


Our engineers have made an exhaustive 
study of the present-day conditions and 
future requirements of Packing House 
Trucks, paying particular attention to 
sanitation, ease of operation and the cost of 
upkeep and repairs. We have bought and 
installed a considerable amount of new 
machinery for the expressed purpose of im- 
proving our manufacturing facilities, and 
we are now in a position to furnish the best 
truck at a reasonable price. 


Headquarters for everything in Pack- 
ing House Machinery. We make the 
best. ‘‘The best is the cheapest.”’ 


THE ALLBRIGHT-NELL CO. 


General Office and Factory 


5317 So. Western Blvd. 
CHICAGO ~ - ILLINOIS 
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The BUFFALO SILENT 
CUTTER operates on 
the only principle by 
which high quality sau- 
sage can be made, Built 
in sizes to suit the needs 
of the smallest as well 
as the largest sausage 
makers. 


The BUFFALO 
MIXER insures thor- 


ough mixing. 





Pad- 


dles cannot become 


loose or break off. 


Wy, - 





ity 9,000 pounds per 
hour. 
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eef Scribing Saw 


This machine will produce a per- 
fect scribe far superior to the human 
hand. 

The difference in appearance of a 
carcass of beef scribed with this ma- 
chine and one scribed by hand has a 
big bearing in the sale of beef. 

Absolutely no ragged edges, bone 
splinters, or miscuts when using this 
saw. 

It also gives a full round appear- 
ance on the rib which all beef men 
are striving for. 

There are many in _ operation 
throughout the country and they are 
considered a profitable investment. 

No changes in present equipment 
necessary to realize the merits and 
value. 


Best & Donovan 


Sole Distributors 


332S. Michigan Ave. Chicago, Ilk« © 
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A Very Sil Boss Packers’ Convention 


Seeing Machines do their work proves their value. If simple, but highly ef- 
fective, like the “BOSS” Machines, they cost the least to operate and to 
maintain. This accounts for the many orders booked for “BOSS” Machines. 


In Chicago Packers and Master Mechanics 
were convinced by Models and Machines, 
that hog dehairing on a large scale is 
done the best, the safest and most econom- 
ically with “BOSS” U Hog  Dehairers. 
Their Bars and Belt Scrapers also convey 
the hogs while cleaning them. This does 
away with using additional conveyors, also 
machinery and power to operate them, and 
avoids breakdowns and delays. 


In Chicago see “BOSS” Super U Dehair- 
ers at Agar Packing & Provision Company 
and Chicago Public Abattoir Company; 
Twin “BOSS” Super U at the Western 
Packing & Provision Company; “BOSS” 
Jumbo U Dehairers at Armour & Company 
and Roberts & Oake. 









In Chicago see the High Grade Family Lard, the whitest and 
sweetest, made by the Drover Packing Company, with the new 
“BOSS” Lard Equipment. It consists of “BOSS” Fat Hasher, 
“BOSS” Jacketed Cooker with Prime Device; “BOSS” Lard Cooler 
and Agitator and Crackling Press, all motor driven. 


Convince yourself that “BOSS” Rendering equipments for edible 
or inedible materials produce best and most profitable results. 


Information on “BOSS” Machines and Equipments cheerfully 4 sl, ‘ 
given. Write or see us when interested. Y, - Shim! 


New Type “Boss” Meat Cutters and Mixers With Bow! Unloader 


Meat never touched by hand. 550 lbs. of dough dis- 
charged from Jumbo Cutter Bowl in half a minute. 


This pleases Uncle Sam, is easy for operator and saves 
time. 


fr In Chicago see latest complete “BOSS” Sausage Outfit 
| at The United Kosher Sausage Company, 37th .and Iron Sts., 
Stock Yards District. 


‘ “BOSS” Stuffers 
New Type “BOSS” Meat Grinder. 100, 200, 400, 


Has motor in frame, fully protected. 500 Ibs. 





They dump 
both ways. 


Are driven 
by Silent 
Chain from 


- | a oy 
fen . = Motor. a Note silent _ 
~~, ial ; chain drive 





ss 
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THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers | Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits © “BOSS” Machines Outfits Central Ave. CINCINNATI, OHIO 
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Chop more at less cost 
with “Enterprise” No. 156 


An efficient belt-driven chopper with 
a capacity per hour of 2,000 Ibs. 
Equipped with extra heavy pulleys, 


rg » running 300 r.p.m. with 5 to 


No gears. Pulleys are placed directly 
on socket shaft. 

“Enterprise” No. 156 runs smoothly 
and silently. It will save time and labor 
for you. It will produce more cut meat 
than a corresponding size of geared 


chopper. 
Distance from ring to floor is 26% in. 
Carriers can be run under chopper. 
Four sets of the famous “Enterprise” 
knives and plates furnished with each 
ogg (including knife and plate for 
t) 


Ask for chopper catalog. There’s a 
size and style for every need, hand, 
eg or electric, in the “Enterprise” 
ine. 


THE ENTERPRISE MFG. CO., OF PA.., 
Philadelphia, U.S. A. 














Automatic Spring Cylinder 
Ham Retainer 


We specialize in the 
manufacture of the 


“‘Red-Hot’’ 
Electric 
Meat 
Branders 


This ham retainer is con- 
structed with springs that 
take up shrinkage while boil- 
ing. Saves shrinkage and 
makes solid hams. No repress- 
ing necessary. Hams hold 
together in any warm climate. 





Made of Monel Metal, 
galvanized or tinned sheet metal 


Write us today for prices 


A. Rispel & Company 


Manufacturers of all types and sizes of ham retainers 


1617 North Winchester Ave., Chicago, IIl. 
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A boning knife and a skin- 
ning knife are two of the 
most important tools to the 
butcher. 


DICK’S KNIVES 


are guaranteed—they cost more 
and last longer. 


ALBERT JORDAN CO. 
20-26 West 22nd St. 
NEW YORK 


Sole distributors in the United States and Canada for 
PAUL F. DICK, Esslingen a. N., Germany 


! They are superior 





CY) 
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Geo. J. Schneider 
Mfg. Co. 


2553 Hillger Ave. 
Detroit, Mich. 
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The National Provisioner, $3.00 per year 
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Large Profits in 
Fine Butchery 


The American 
people are _ fast 
losing their old 
suspicion and 
' prejudice towards 
the products of 
fine butchery. 
Many packers are 
learning that this 
department is becoming one of' the most profitable. 





A nutritious meat or tongue loaf produced in our D-1 Boiler 
will have a ready sale among restaurants, lunch counters, 
delicatessens and local butchers. It has a square cut to fit 
sandwich bread. 


Be the first in your locality to produce this big seller. 


Ham Boiler Corporation 
1762 Westchester Ave. New York 


Factory, Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley Street, Liverpool, and 12 Bow Lane, London. | 
Canadian Representatives: Goold, Shapley & Muir Co., Ltd., Brantford, Ontario. 
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PORK LOIN TRUCK No. 54 


Made with removable trays, placed 8” apart. All parts of 
the truck, except the running gear, are heavily galvanized 
after being fabricated. Casters are ball bearing. 


A Sanitary, Durable and Smooth Running Truck 


Length over all.......... 60” Size of Wheel....... 19°x214” 

Width over all........... 35” Size of Caster......... Tx?" 

Height over all.......... 67”  , SEES Re 725 lbs. 
B. F. NELL & COMPANY 

620 West Pershing Road Chicago, Illinois 


“Equipment and Supplies for the Meat Industry” 








When YOU want 





“More Lond. per -rony” 


Use Bannon Separators 
In the Rendering Plant 


Over 60 in Use 


Save Product Save Labor 
Save Time 


THE BANNON CO. 


32 Illinois St., Buffalo 








Po 


PEIEL,, 
» 


GHIGAGO 
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Pan Dryer 
Tank-House Equipment 


53 W. Jackson Blvd. 


The meat chopper that does more and 
better work and lasts a lifetime 


The New No. 7E-Type-K Cleve- 
land KLEEN-KUT Meat Chopper 
will truly chop twice as much 
meat as the average chopper. And 
too, its great power and ability 
to cut large pieces through a \%- 
in. hole plate is further evidence 
of the advantages obtained in its 
installation. 


There are no bearing troubles 
possible with this machine, as the 
large roller bearing is in the rear, 
far away from the harmful meat 
juices and particles. 


A Profit Maker and a Profit 
Saver is this quiet running chop- 
per equipped with the famous 
Cleveland KLEEN-KUT flat sided 
plates. 


The Cleveland 
Kleen-Kut 


Manufacturing Co. 
Cleveland, Ohio 

















Hog 
KR A M E, R Dehairing 
: Machines 
Save Labor—Do Real Cleaning —Low Upkeep 
Capacities 50 to 1,000 Hogs per Hour 


L. A. KRAMER Co. 111 West Jackson Blvd. 


Chicago 

















Standard 1500-lb. 
Ham Curing Casks 





Write for Prices and Delivery 


Bott Bros. Mig. Co. “iixsxors’ 





New Southwark Curb Presses 


For Fats, Tallow and Fentilizers, Etc. 


Two Column Quick Acting Presses 
Write for Special Bulletin on Curb Presses 


Sov ou UNDRY ine CWARK 
F 





PHILADELPHIA.PA 


100 E. South 8t., 
Akron, 0. 


843 8. Dearborn 
Chicago, Ill. 


434 Washington Ave. 
Philadelphia, Pa. 
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hese Special 4 S| 


are making good. iz 
blants on five continents 


B fermne-4% DOORS are not found in the neighbor- 
hood of North Greenland and vicinity; nor around 
the South Pole. They are the only two sections of 
the earth where refrigeration, other than that furn- 
ished by Nature, is not needed. 








+), a 3 
Automatic Self-Tightening 
Fastener 
Tightens instantly when the 
door is slammed—the harder 


Go anywhere else on the globe; visit the important the slam the tighter it grips. 








° ; No slackening in the latch—no 
refrigerating plants; and you'll find from 1 to 300 chance for recoil or rebound. 

° ° A patented Jamison feature. 
Jamison Doors in nearly every one. _ = 
Now since refrigerating plant owners in Argentina, . Py it F 
Brazil, Great Britain, France, Hawaii, China, etc., find cs ' 
that it is a real economy to send to the United States sidsnattian Meche Misi 
for Jamison Doors; and since the “big five” and nearly Practically indestructible be- 
all of the other refrigerating concerns place their faith strength, Note the long reach. 
in Jamison Doors, should not the very small minority forees the door tight against 
who are still without this economical protection at Jemison Doors have this kings. 


least investigate the special features which make 
Jamison Doors the most satisfactory and most eco- 
nomical of all? 





Write today for our catalog which shows Multiple Seals of Contact 


you where your doors, representing one of $ Jamison Doors are doubly 

the smallest portions of your investment, ’ sealed — two seals of, contact 

can easily be one of the biggest money- oe on ona PR ws IB seh 
savers in the entire plant. LOSS-PROOF. 















JAMISON COLD STORAGE DOOR COMPANY 
HAGERSTOWN, MARYLAND, U. S. A. 
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A Guaranteed Water Supply 
for Packing Plants 


Layne engineers con- 
tract to construct a well 
and deliver you an op- 
erating well system pro- 
ducing a guaranteed n- 
tity of water on a basis 
of Water Or No Pay. 


The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 
produce. 

















Bulletin on request 


Layne & Bowler Co. 


Memphis, Tenn. 
Houston, Tex., Los Angeles, Cal. 














GLOSS 


Ww E CARTONS 


Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 
Carton Company 


JOLIET, ILL. 
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The Globe Truck Under-Construction 


Patent applied for 


Globe 
Trucks 
Are 

The 
Most 
Sanitary 
Trucks 
Made . 


Send 

Us 

. Your 
Inquiries 





All Globe Constructed Trucks Eliminate 
All Bolts and Rivets From Body 


THE GLOBE COMPANY 


Manufacturers of Packinghouse Equipment 


822-26 W. 36th Street, Chicago 














SS 


There Are Reputations at Stake 


acting production can produce. But if 


it reaches the ultimate consumer in your product with K. V. P. Genuine 


just the least bit inferior condition Veeetable Parchment and Waxed 
there is dissatisfaction. Your reputa- Wrappers. They make the package. 
tion as a manufacturer is at stake. Write for samples today. 


Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 
















yp ne bary 
Baskets 
THINK 
OF 
LIGHTEST STRONGEST 
BEST 
A Backus, Sons <LKIS> 
Dept. N. . 
_DETROIT, MICH. 








BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, Ill. 




















PATERSON 

















PASSAIC, NEW JERSEY 


PARCHMENT PAPER CO. 
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CASING HOUSE 


Breakfast Sausage 


We select a uniform medium, also a 
uniform wide sheep casing, which are 


perfect containers for fancy Breakfast 


Sausage. 


Bearn. Levie Go., Inc. 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
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MANUFACTURERS 
Poultry Brome kd 
Tallow 


BUYERS OF 
Beef Crackling 
Calf Skins 


CONSOLIDATED BY-PRODUCTS CO. 


West Philadelphia Stock Yards 
30th and Race Streets 





MANUFACTURERS 
Beef, Sheep and Hog C 
all Descriptions ain 
Beef Weasands a Specialty 


IMPORTERS OF 


High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 








BORCH MANN 


& 
STOFFREGEN 


546 West 40th Street 
New York - N. Y. 


BECHSTEIN & CO. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone No. 1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of - "Teranto 


ae" SAUSAGE CASINGS Bread ives 
Hamburg CHICAGO, U. S. A. Tientsin 











Sheep Casings 
Hog Casings 
Beef Casings 


California By-Products Co. 


IMPORTERS 


Main Office 
2067 San Bruno Ave. 
SAN FRANCISCO 


EXPORTERS 


Eastern Branch 
508 West 43rd St. 
NEW YORK . 


Mw. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 


96-100 Pearl St., New York 





Tel. Bhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th $t. New York City 








Sayer & Company, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. Chicago, IIl. 


Sausage Casings and Sausage Room Supplies 


New York London Hamburg Montreal Sydney Christ Church, N. Z. 





NEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 





513 Hudson St. NEW YORK, N. Y. 





M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Estadlished 1903 12 COENTIES SLIP, NEW YORK 





PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 
Sausage Casings 


Selected Hog Casings a Specialty ’ 
+ Ave. A, cor. 20th St., New York, N. Y. 











THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








Los Angeles Casing Co 


1714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 
Sausage Casings & Supplies 
Tennis and Musical Strings 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog *Casings BOSTON, MASS. U. S. A. 











The Irish Casing Co. 


Manufacturers, experters, importers 
SAUSAGE CASINGS 


Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 


THE DRODEL CO., Inc. 
Sausage Casings Export 
Brooklyn, N. ¥, 


Import 
336 Johnson Ave. 














THE NATIONAL PROVISIONER 
$3.00 Per Year in U. S.A. 














AUSTRALIAN Sheep and Beef CASINGS 
BRITISH CASING CO., Ltd. 


14 Casing Cleaning Factories Throughout Australia 449 Ww. Van Buren St. 
iL 


Dried Gut Sydney, Australia Chicago, 
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Sausage Casings 
Our Specialty: 


under Sol May Methods 





Patent Casing Company 
617-23 W. 24th Place, Chicago, Ill. 


We buy and sell all kinds of 


Sewed Casings manufactured 


The Pioneers of Sewed Casings 

















GeO 

















ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 








EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff’ 








Sausage Casings 


HARRY LEVI & COMPANY 


hieibeen: taidl Cepeitinns 
842 WEST LAKE STREET ee ee CHICAGO 


J. H. BERG CASING CO. 
Importers Sausage Casings Exporters 
946 W. 33rd St. Chicago, Il}. 
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| CASINGS PRODUGE oD, Inc. 


80% Pearl St. New York City 
TEL. BROAD 3589 
Cleaners and Importers Sheep 
and Hog Casings. 

E. E. SCHWITZKE, Pres. 














If equipment can effect a saving in your plant you are paying a tax 
equal to that saving until you install*that equipment.—Henry Ford. 
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B. A. I. Requirements The Kin a o fh . Nitrate 7) Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
: CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
It 


RM CO 


CHICAGO OFFICE: 111 W. WASHINGTON ST. 
Ds Sie Paani ae NE ht es tS 








2 Ye UNITED STATES 
CAN Lo. CINCINNATI 


Manufacturers of 


Lithographed Lard 
Pails, Cans and Sheet 



















































Iron Lard Drums 
YOU NEED Our . 
customers are 
THIS PACKAGE— our best advertise- 
if you are seeking in- ment 
creased sales volume —if ae 
you seek to maintain the We originate and 
ge a gausage design labels that will 
. meat. se this “better- 
looking” paper package—it sell your goods 
protects its contents— 
— peo =. Write us for complete information 
sales volume for every user. 
Sizes p one omnes to ten 
pounds. Send for samples 
and package suggestions. The Stockinet Smoking Process 
U. 8. Letters Patent No. 1,122,715. 
the Package L a b or 
That Sells Its Contents P - 
Trimmings . 
MonoGervice G. . 
Two Pickling Vats cel ELITR midieaciiial 
for Price of One moke Your Meats in Stockinets and Get Uniformity, Sanitation, 
s*sdsal”” Storage Vate—fer pididing end eing meet SQUARE Butts and Appearance 
United Cooperage Co., '''%,fuller's) Wve. To get large sales, your Mr. Quality should have the assistance 
Orders given prompt attention of Mr. Stockinet appearance. 
Numerous Packers Throughout the Country Are 
Smoking and Cooler Why Not You? 
SAWDUST For Further Particulars Write or Phone 
Any Quantities & Deliveries Thomas F. Keeley, Licensor 
SAWDUST SALES COMPANY ' : 
on & dhind eee, Sate, P 516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 











Why Use Two Machines When One 


will cut and mix meats better, quicker, more economically? 
‘The HOTTMANN prevents waste of space, power, labor and material. 


The Hottmann Machine Co. 3323-3343 Allen St., Philadelphia 
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Hey Butch—Listen! 


You don’t get mad when we call you “Butch”, do you? 


Don’t you know that your trade is one of the oldest and 
most honorable in all the world? 


In the ancient day the Butcher was Priest and the Priest was 
King. In Egypt they have it carved on the monuments, while 
in Israel—oh, well, you know your Bible, don’t you? 


It is a great and honorable function to purvey a nation’s 


So listen, Butch, to this :— Double Geared 





Fort Worth, Texas, August 25, 1925. 
Craig Ridgway & Son Co., 
Coatesville, Pa. 
Gentlemen: 
We appreciate your favor of the 2ist advising the shipment 
of our order for Steam Hydraulic Elevator equipment. 


This we call service of the superior sort and which class of 
service, with that which we learn your elevator gives, makes a 
happy combination for satisfactory business and repeat orders. 


We are pleased to have done this business with you and hope 
to swell your list of satisfactory users. 


With ovr kind regards, 
Yours very truly, 
Fort Worth Packing Co., 
B. M. Dumble, Mer. 


It is thus we make Packers happy when we can get them to 
“HOOK ’ER TO THE BILER” 
Craig Ridgway and Son Co. 


Over 3000 in daily use COATESVILLE, PA. 



















USAUSAGEUDRYING Sausage 


By the Scientific Method of 
Air Conditioning Casing Color is 


A Product of Unparalleled Quality — 


and requires no 


is assured day in and day out regardless of expensive equip- 


outdoor weather conditions. 
ment to produce 


We design, manufacture and install complete the appearance 
equipment for all branches of air condition- arte 
ing and Brine Spray Refrigeration in Packing 5 
Houses and invite correspondence prior to 
consultation and service. T E HANLEY &CO 
The pasotactel Systems are Webster Systems U. S. Yards, Chicago 
ATMOSPHERIC CONDITIONING CORPORATION Distributors of 
: Certified Colors ; 
Singer Bldg., Lafayette Bldg., Monadnock Block prepared exclusively 


New York Philadelphia Chicago fer Samnge Mehove 

















-Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 











If equipment can effect a saving in your plant you are paying a tax 
equal to that saving until you install that equipment.—Henry Ford. 
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EFFICIENCY! 


| | Armours 


LIGHTHOUSE 
WASHING POWDER 








As a general cleansing agent tor 
use throughout the entire Plant, 
there is none more efficient and 
"more economical. Sold in 25 lb. 
pails, 100 lb. kegs and 250 Ib. 
barrels. Any of our 400 
Branches can supply you, on 


short notice, with 


MArmours 


LIGHTHOUSE 


WASHING POWDER 


—Saves You Time, 
Labor and Expense 


ARMOUR And COMPANY 
Dept. of Laundry Soaps 
1355 W. 31st St., Chicago, IIl. 
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Better Livestock Market Information 


New Telegraphic News Service for 
Meat Packers Planned by Government 
In Co-operation with Meat Packers 


As the result of conferences between 
certain Market 
News Service of the United States De- 


partment of Agriculture, an arrangement 


meat packers and the 


has been made whereby more frequent 
telegraphic advices on livestock markets 
will be made available to the packing in- 
dustry. 

There have been frequent complaints in 
learned of 


the past from packers who 


market “breaks” too late to take advan- 
tage of them. Moreover, there has been a 
dearth of information on the closing of 
markets—particularly the more important 
ones—and of estimated receipts for the 
following day. 

Through its representatives on the 
principal markets, the Market News Serv- 
ice of the United States Department of 
Agriculture has been collecting a wealth 
of information that has been disseminated 
through the press, but too late to be of 
help to the packer far from the market 
and dependent upon advices from private 
sources. 

Only Reliable Information Given. 


The Market News Service has carefully 
refrained from indulging in “guesses” as 
to what a market may or may not do, and 
has confined its activities to the reporting 
of actual conditions coming under the ob- 
servation of its trained market reporters. 

Therefore, packers need not expect any 
advice from this new service in the way of 
Their 
proach to this will be advance estimates 


advance predictions. nearest ap- 
of receipts, and these are carefully com- 
piled from the reports from railroads of 
the cars ordered. 

Such commercial news dispatches as are 
now handled by the telegraph companies 
from livestock markets have not been pre- 
pared for the exclusive use of packers, 


but for al! classes interested in livestock 
marketing and market conditions. 

The 
specific, and better adapted to the use of 


new service will be much more 


slaughtering packers whose plants are 
elsewhere than at the markets where their 
live stock is purchased. It is believed that 
this more timely and specific information 
will be of considerable help in enabling 
such packers to better judge their mar- 
kets. 
Value of the Final Flash. 

One important phase of the new service 
is the final wire, which will give an ac- 
curate resume of the closing of the market 
for that day and the official government 
estimate of probable receipts for the fol- 
lowing day. 

Through this method the packer should 
obtain a very accurate picture of the fina! 
closing of the market, and can more ac- 
curately judge the probable opening trend 
the following day. 

Such a plan, because of enabling packers 
to distribute their orders in advance, will 





Sold Out So Quick! 


The 1925 Packers’ Convention 
Number of THE NATIONAL PRO- 
VISIONER went “like hot cakes.” 
Though liberal provision was 
made for those who “forgot to 
order” in advance, the edition 
was entirely exhausted 48 hours 
after it left the press. 

THE NATIONAL PROVI- 
SIONER will pay 50 cents each 
for every copy of the 1925 Con- 
vention Number returned in 
good condition to the Chicago 
office, Old Colony Building, 
Chicago. 

Send ’em in! We need ’em to 
supply our friends who are “run- 
ning us red-headed” for extra 
copies! 











be most helpful to buyers who can “shop” 
to better advantage than when orders are 
telegraphed in the day of requested pur- 
chase. 

Scope of the Service. 

It is planned to cover this service com- 
pletely from Chicago, Kansas City, 
Omaha, East St. Louis and St. Paul. Mar- 
ket reporters of the government are al- 
ready located on those markets. 

The other points will be covered as 
rapidly as arrangements can be perfected, 
and still other markets may be made 
available if congress consents to a larger 
fund for the emplcyment of additional re- 
porters. 

Certain parts of the reports making up 
this service are transmitted by the use of 
symbols. Example: The symbol “M” will 
be transmitted rather than the words 
“Medium Weights (225-250 lbs.) Good and 
Choice.” Telegraph delivering offices 
will not be responsible for the decoding of 
the reports. 

Forms for use in the service carrying 
the meaning of all code letters or symbols 
will be provided to the commercial tele- 
graph companies at the start by the Live- 
stock, Meats and Wool Division, Bureau 
of Agricultural Economics, and will be 
provided to subscribers by the telegraph 
companies. 

The five forms of telegram at present 
contemplated, and their time of filing, are 
as follows: 

FORM C. N. D. 100. 

Estimated receipts for the current day. 


(Time filed) (Market) (Date) 
Today’s Estimated Receipts: Cattle (AB)........... 
oy Be) a ae Bee CA eicaa cecccuest ts 
including directs (B).............. » Holdover Hogs 
Ci eos GPa skcaaves ee era 


To be released 6.00 a. m. Chicago time 
at Chicago; 6.00 a. m. to 630 a m. 
Central Time—Kansas_ City, Omaha. 
E. St. Louis, St. Paul; 6.30 a. m. to 7.00 
a. m. Eastern Time—Pittsburgh and 
Buffalo; 6:30 a. m. to 7.00 a. m. Central 
Time—Indianapolis. 





FORM C.N. D. 101. 
Opening hog market flash. 
This wire will give the first authentic 
flash, disclosing such actual trading as is 
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reported on the opening. As an example, 
here is a recent “flash” on Chicago: 
“Steady to strong; 160 to 250 lb. averages, 
$11.75 to $11.95; smooth packing sows, 
$10.40 down.” 


To be released 8.30 a. m. Chicago time 
at Chicago; 9.00 a. m. to 9.30 a. m. Central 
Time—Kansas City, Omaha, E. St. Louis, 
St. Paul. 


FORM C. N. D. 102. 


Second hog market flash. 

This wire is to be sent from Chicago 
only, and will be a more complete sum- 
mary of actual trading than was available 
for the earlier “flash.” As an example: 
“Slow, few desirable grades steady to 10 
cents higher than Tuesday’s average; good 
and choice 250 to 350 lb. weights $12.85 
to $13.00; sorted 160 to 220 Ib. averages 
$12.60 to $12.90; smooth packing sows 
$11.70 to $12.00; underweights dull.” 

To be released 9.20 a. m. Chicago time 
at Chicago only. 





FORM C. N. D. 103. 
Mid-session hog market. 


Seeerecscseses -j§§ eeeseseccgcesse § cesseeseessere 


(Time filed) (Market) (Date 
Tc cee bo caked dina hes ood esas eis hoes 
Quotations 
oe ED, Per a ok | Ree 
Heavy Wt. (300-350 ae Good and Choice.. (J)...... 

(250-300 Ib Pes 
Medium Wt. (225-250 I. Good and Choice.. (M)...... 
(200-225 ( 
Light Wt. (180-200 " Good and Choice.. (Q)...... 
(160-180 Ib.) eR 
Light Lt. (140-160 Ib. } Good and Choice.. (V)...... 
(130-140 Ib.) oo a 
Packing Sows—Rough and Smooth....... «EE 


Slaughter pigs (100-130 Ib.) Good & Choice. (Y)...... 


To be released 11.00 a. m. Chicago time 
at Chicago; 10.30 a. m. to 11.00 a. m. 
Central Time—Kansas City, Omaha, E. St. 
Louis, St. Paul, Indianapolis; 10.30 a. m. 
Eastern Time—Buffalo and Pittsburgh. 

It may be possible to include the 
estimated receipts for tomorrow in this 
wire from Chicago, Kansas City, Omaha. 
St. Paul and E. St. Louis. In such event 
it will not be repeated in C. N. D. 104. 





FORM C. N. D. 104. 


Closing hog market and next day’s 
estimate. 
‘(Time filed) 7" (Market) 9 (Date) 
ED Wks Fh datuds beck ecachachuawescss cas ain s 
Approximate Shipper Purchase (AV)................ 
Approximate Holdover (AX)............. 
* Estimated Receipts for Tomorrow: 
Cattle—Calves excluded—(AJ) .................. 
Te CAME) 5 ch ccocccccss Sheep (AN)......... Ras 
Quotations: 
ee ee SOD As dnbdntiecusickesess , og | 
Heavy Wt. (300-350 Ib.) Good and Choice.. (J)...... 
(250-300 Ib.) Pans #% 
Medium Wt. (225-250 Ib.) Good and Choice.. (M)...... 
(200-225 Ib.) | Bea 
Light Wt. (180-200 Ib.) Good and Choice... (Q)...... 
(160-180 Ib.) ee 
Light Lt. aaa Ib.) Good and Choice.. (V)...... 
(130-140 Ib.) A 


Packing Sows—Rough and Smooth....... s ¢ (ee 
Slaughter pigs (100-130 Ib.) Good & Choice. (Y)...... 


To be released 1.00 p. m. Chicago time 
at Chicago; 1.00 p. m. to 1.30 p. m. Cen- 
tral Time—Kansas City, Omaha, E. St. 
Louis, St. Paul; 1.00 p. m. Central Time 
—Indianapolis; 1.00 p. m. Eastern Time 
—Pittsburgh and Buffalo. 

* The advance estimates are not now 
available at Pittsburgh, Buffalo and In- 
dianapolis, and will be omitted. 


Rates for the Service. 


The telegraph companies plan to make 
the service available at the following rates: 
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1 Report daily from one market, $7.50 
per month. 

2 Reports daily from one market, $11.25 
per month. 

3 Reports daily from one market, $15.00 
per month. 

4 Reports daily from one market, $18.75 
per month. 

5 Reports daily from one market, $22 
per month. 

The same rates will apply from each of 
the markets covered. Should a packer 
desire only part of the service, the rates 
are to be uniformly $7.50 per month for 
one message daily from one market, and 
$3.75 for each additional message from the 
same market. 

Packers may obtain more detailed in- 
formation from the Institute of American 
Meat Packers, their local telegraph office 
or from the following: H. Baach, Chief, 
Bureau of Tariffs, Postal Telegraph-Cable 
Co., 253 Broadway, New York; H. M. 
Heffner, General Superintendent, C. N. D 
Western Union Telegraph Co., 24 Walker 





The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased re- 
ports on the condition of the 
markets, are given each day by 
THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 

Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 

This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing. inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 


ice (messages collect) is also 
available to subscribers at all 
times. 


If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $48 per year, payable in 
advance: 

The National Provisioner, 
Old Colony Bldg., 
Chicago. 


Please send me information about 
the DAILY MARKET SERVICE: 


Name 

















October 31, 1925. 
Street, New York; C. V. Whalin, in 
charge, Marketing Livestock, Meats and 
Wool, Bureau of Agricultural Economics, 
U. S. Department of Agriculture, Wash- 
ington, D. C. 
statesmen 
CHICAGO LIVE STOCK SHOW 


Advance indications are that all records 
will be smashed at the twenty-sixth an- 
niversary session of the International Live 
Stock Exposition which will be held in 
Chicago, November 28th to December 5th, 
according to Secretary-Manager B. H. 
Heide. He reports that never before in 
the long and illustrious history of this 
show has there been so much enthusiasm 
shown by both exhibitors and prospective 
visitors. 

More than ten thousand of the finest 
horses, cattle, sheep and swine will be en- 
tered in the numerous contests to strive 
for supreme honors at this acknowledged 
“Supreme Court of the Agriculture Indus- 
try.” These animals include the 
pions of the state and sectional fairs and 
many others which will be shown at Chi- 
cago for the first time and they represent 
the highest attainments of the master 
breeders and feeders of the world. In ad- 
dition to the leading live stock authorities 
of the United States and Canada, two 
noted foreign judges will assist in mak- 
ing the awards, J. Egerton Quested of 
Kent, England, serving in the steer and 
Red Polled classes and Robert Duncan of 
Forfarshire, Scotland, acting as judge of 
the Breeding Shorthorns. 

Twelve hundred champion club 
bers attend the Fourth National 
Boys’ and Girls’ Club Congress at the Ex- 
position. They will compete in various 
contests, exhibit. the products of their 
skill and give demonstrations of the proj- 
ects in which they have been engaged. 
A meat display under the auspices of the 
National Live Stock and Meat Board will 
appeal directly to the housewife. 

A brilliant evening entertainment each 
night, pure-bred live stock auctions, asso- 
ciation meetings, and other activities will 
crowd the visitors’ program. Reduced 
rates on all railroads entering Chicago are 
expected to bring several hundred thou- 
sand guests to the metropolis to enjoy the 
educational and entertainment features of 
the world’s greatest agricultural show in 
Chicago the first week in December. 

a od 

LESS MEAT EATEN IN AUGUST. 

A decline of nearly one-half pound per 
person was noted in the consumption of 
federally-inspected meats in August, 1925, 
from that of the preceding month, and of 
the same month a year ago. 

A total of 978,000,000 Ibs. of all kinds 
of meat was consumed in August, com- 

pared with 1,019,000,000 Ibs. in July and 
1,022,000,000 Ibs. in August, 1924. 

Of beef and veal 447,000,000 Ibs. was 
consumed in August, some 42,000,000 Ibs. 
less than in July; pork, 491,000,000 Ilbs., 
about the same as in July; and lamb and 
mutton, 39,000,000 lbs., also about the 
same as in the previous month. 

The per capita consumption of beei, 
veal, mutton and pork was 8.6 Ibs., com- 
pared with 9 lbs. in July and 9.1 Ibs. in 
August last year. 


cham- 


mem- 
will 
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Packers’ Committee Work During Past Year 


Reports Presented at the Recent Institute Convention 


Work done by the many committees of the Institute of American Meat 
Packers during the past year was reported on at the recent convention, but 
the reports were’ not”imcluded in the Convention Number of THE NATIONAL 
PROVISIONER. They aré’ presented here, and they reflect great credit on the 


committee organization 
‘"- . 
Report of Committee on 
Accountizg .. 
e FXEE 
‘By W. H. Sapp,’ Chairman, 
48 : Mee BA ets oS, 

Faur meetings of the C@mmittee on 
Accounting were held during “the year. 
At the beginning of 1925 the Committee 
agreed to act in’an advisory, capacity on 
accounting problems of, tiember com- 
panies. A condition of that service was 
that the problems should be “of a fun- 
damental nature, of general interest to the 
whole industry.” 

Several inquiries were received but, on 
the whole, the questions submitted dealt 
with difficulties that the Committee felt 
could not be characterized as of general 
interest to the whole industry. In the 
circumstances, helpful advice was sent to 
the inquirers, but the original plan of 
issuing the replies in bulletin form had 
to be modified. 

Studying Hog Killing Costs. 

The Committee had under consideration 
a proposal to study and report on methods 
of calculating costs of hog killing and 
cutting operations; but after the matter 
was discussed the decision was reached 
that, as such operations varied greatly, ac- 
cording to the plant, the Committee could 
make no workable suggestion beyond ad- 
herence to the well-known principles of 
accounting in such cases. j 

A proposed revision of the lists of 
statistical and other reports required by 
Government departments was considered, 
but it was felt that there is not any 
marked duplication in the reports at 
present and the Committee, therefore, did 
not think a recommendation on the sub- 
ject was desirable. } 

During the year the Committee co- 
operated with the Committee on Educa- 
tional Plans and the Department of In- 
dustrial Education in the. preparation of 
instructional matter for the. accounting 
classes and courses. 


Committee on Accounting. 
W. H. Sapp, Chairman. 


A. W. Anderson J. H. Bliss 
F. E. Fawkes John Forbes 
A. M. McVie J. W. Mock 
C. H. Peck F. B. Penny 
L. B. Dérce 
aati 


Report of Committee on Asso- 
ciate Membership 
By A. V. Crary, Chairman. 

Early in the year, the Constitution and 
By-Laws of the Institute were amended to 
provide for associate memberships for 
individuals and companies engaging in 
activities of a nature closely allied with 


the packing industry. A committee ap- 
pointed by the President of the Institute 
of individuals eligible to such associate 
membership was shortly afterwards or- 
ganized. 

At the initial meeting of the committee, 
which was held December 17, 1924, the 
President of the Institute outlined briefly 
the history of the development of the 


of the Institute: 


associate membership plan. He placed 
in the hands of your committee the task 
of working out equitable dues for asso- 
ciate members and a plan for a service 
which would be beneficial to the best aims 
and progress of both members and asso- 
ciate members of the Institute. The Com- 
mittee arranged to bring to the attention 
of the allied industries the availability 
of such associate memberships in the 
Institute. 


Enrolling Associate Members. 

The result of this initial gesture was the 
receipt of applications from sixteen firms 
in the United States which were duly 
recommended to the Membership Com- 
mittee of the Institute for admission as 
associate members. The Membership 
Committee in turn recommended to the 
Executive Committee of the Institute the 
applications which were formally accepted. 
Later applications received from seventeen 
other firms were duly placed on the asso- 
ciate membership roll. 





A. V. CRARY 
Chairman, Associate Membership Committee. 


At subsequent meetings of your com- 
mittee, it was recommended for consider- 
ation that service to associate members be 
given by means of the issuance of certain 
bulletins to certain groups particularly 
interested in the information which the 


bulletins contained. Discussion developed ° 


to the effect that it would be necessary to 
service associate members by having them 
so arranged into groups that matters of 
interest could reach them without the 
necessity of their receiving a service that 
perhaps would not be applicable. 


No General Service for Members. 


Because of the different interests of the 
various groups, it seemed inadvisable to 
recommend a general service. 

Our work on this committee also has 
indicated that a meeting of the associate 
group as a whole would be the proper 
place to complete our plans. This sug- 
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gestion we have submitted to the Presi- 
dent of the Institute, indicating that a 
desirable time would be at the 1925 Annual 
Meeting of the Institute of American Meat 
Packers. 

We feel that the first year’s work has 
developed a nucleus from which the asso- 
ciate membership branch of the Institute 
can develop to a status that will be ex- 
ceptionally beneficial. 


Committee on Associate Membership. 


A. V. Crary, Chairman. 


J. J. Dupps, Jr. John W. Hall. 
leno” onde 


Report of Committee to Confer 
With Live Stock Producers 


By Thomas E, Wilson, Chairman. 


The Committe to Confer with Live 
Stock Producers has taken advantage of 
many opportunities duting the present 
year for working closely with producers 
on matters considered of mutual interest 


to producers and packers. The Commit- 
tee’s work, in a great measure, has been 
limited to contacts made between repre- 
sentatives of the Institute and producers, 
either at producers’ meetings or through 
the National Live Stock and Meat Board. 

Various members of our Committee 
have been on programs of producers’ 
meetings and individuals representing the 
Committee have been in attendance at 
many of the producers’ meetings held in 
various sections of the country. It is 
thought that these contacts have been very 
helpful in maintaining and continuing the 
attitude of close co-operation on the part 
of producers and packers. 


Work at Livestock Shows. 


The following are among the most im- 

portant livestock shows and producers’ 
meetings at which the committee has been 
represented: 
_ American National Live Stock Associa- 
tion, Texas and Southwestern Cattlemens 
Association, National Wool Growers As- 
sociation, Colorado Cattlemens Associa- 
tion, Idaho Cattle and Horse Growers 
Association, American Farm Bureau 
Federation, Illinois Agricultural Associa- 
tion, National Producers Association, 
National Swine Show. 

International Live Stock Exposition, 
American National Live Stock Show, 
Denver Fat Stock Show, Kansas Stock 
Association (Meat Congress), Iowa State 
Fair, Indiana State Fair, Ilinois State 
Fair, Wyoming Stock Feeders Convention, 
Western South Dakota Stock Growers 
Meeting. 

In addition to those listed, members -of 
the Institute staff established contacts 
with producers at such gatherings as 
Stock Feeders Day at the Iowa State Col- 
lege, University of. Illinois, University of 
Ohio, Swine Feeders Day at the Univer- 
sity of Illinois, and similar meetings. 

The Committee has not limited its 
active co-operation with producers to such 
contacts as are made at producers’ meet- 
ings and conventions, ‘but in addition 
thereto the Committee has had an active 
part in. helping to point out to the public 
the value of meat as a part of the diet, 
as well as working along direct lines for 
the improvement in production and re- 
duction of losses. 


Work Done by Meat Board. 


The Chairman of the Committee and 
one other member represents the Institute 
on the National Live Stock and Meat 
Board. This organization has met reg- 
ularly during the year and has made 
splendid progress toward effecting a most 
constructive program in the interest of 
producers, packers, and consumers. 

The purposes for which the National 
Live Stock and Meat Board was organized 
are such as permits of the closest co- 
operation between all elements interested 
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in the production and consumption of 
meats and meat food products, and it is 
gratifying to your Chairman to report 
not only the splendid progress already 
made, but also to venture the opinion that 
with a continuation of the co-operative 
attitude that exists among the membership 
of this Board, there is little doubt but that 
it will become more and more a powerful 
factor in helping to solve many problems 
which have for some years held the inter- 
est of producers, packers, and consumers. 

Your Committee feels that the work of 
this Board offers a decided privilege to 
all Institute members for constructive 
co-operation through their moral and 
financial support. 


Committee to Confer with Livestock 
Producers. 


Thomas E. Wilson, Chairman. 


Henry Bishoff, Jr. W.N. W. Blayney 
E. A. Cudahy, Jr. E. F. Dold 

. S. Dold Otto Finkbeiner 
: T. Henry Foster 
; Jas. A. Gallagher 
; C. J. Hooper 
Philip W. Jones 
Fred Krey 
Myron McMillan 
G. H. Nuckolls 
J. C. Peyton 
Isaac Powers 
Robert Swanston 
E. A. Tovrea 


ith 


Robert E. Power 

Howard R. Smith 

Charles H. Swift 

Robt. E. Vissman F. W. Waddell 

F. Edson White W. H. White, Jr. 
William Zoller. 


eS Se 
Report of Committee on 
Elimination of Wastes 
in Distribution 
By J. A. Hawkinson, Chairman. 

The Committee on Elimination of 
Wastes in Distribution was appointed by 
the President of the Institute upon receipt 
of a letter from the Secretary of Agricul- 


ture, suggesting that great savings could 
be made in the live stock and meat indus- 
try by eliminating preventable wastes in 
distribution. 

Your committee has been actively en- 
gaged in looking into this problem, with a 
view of pointing out to the industry im- 
provements in the distributive channels of 


J. A. HAWKINSON 
Chairman, Committee on Elimination of 
Wastes in Distribution. 


the business which would serve to elimi- 
nate many wastes now in evidence. 


Cutting Down Waste. 
The committee recognizes that each 


. 
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individual packer has many problems in 
this connection which are different from 
those of his competitors. There are, how- 
ever, many general wastes in distribution 
to which we have been giving our 
attention. 

Your committee feels that much has 
been accomplished and is being accom- 
plished in this activity. 


Committee on Elimination of Wastes in 
Distribution. 


J. A. Hawkinson, Chairman. 


J. W. Casey, B. C. Dickinson 
Vice Chairman F. G. Duffield 

J. Paul Dold Geo. L. Franklin 

Carl Fowler F. A. Hunter 

Jay C. Hormel F. W. Keigher 

W. P. Jones F. H. Minifie 

M. G. Middaugh Henry Neuhoff - 

S. T. Nash D. G. Sabin 

Thos. E. Newton Beecher Starbird 

W. F. Schluderberg W. H. White, Jr. 


ceili ica 


Report of Committee on 
Foreign Relations 
and Trade 
By C. E. Herrick, Chairman. 


Eight meetings of the Committee on 
Foreign Relations have been held during 
the Institute year, with one meeting of a 
special Sub-Committee appointed to con- 
sider a standard form of contract for the 
sale of casings in Holland. 


Members of the _ Institute 
gratified to learn that the Committee 
during the year was able to conclude 
satisfactorily the form of contract for 
c.i.f. sales of frozen, uncured pork prod- 
ucts which had been pending with the 
Liverpool Provision Trade Association 
for upwards of three years and which 
had been the subject of extensive nego- 
tiations. The contract is now the standard 
in use in transactions between exporting 
members of the Institute and the Liver- 
pool Provision Trade Association and the 
Liverpool Meat Importers’ Association. 


Studying British Market Conditions. 


Another matter that has claimed the at- 
tention of the Committee is the reported 
discrepancies in the records of provision 
shipments from American ports and 
similar records of arrivals at British ports. 
The Department of Commerce has now 
undertaken an intensive survey of the 
market’ conditions and the _ reporting 
methods in use at four leading British 
centers with the idea that a solution of 
the discrepancies can be discovered and, 
in consequence, the provision trade be 
better informed of market conditions 
abroad. The survey may eventually be 
extended to cover other British and some 
Continental markets. 

The subject of ocean conferences and 
the proposals for the development of an 
American Merchant Marine have been 
steadily before the Committee throughout 
the year. The Chairman and the Wash- 
ington representative of the Institute have 
attended several meetings at Eastern 
centers and at Chicago convened by vari- 
ous leading public bodies in the United 
States interested in the matter. The 
views of exporting packers and shippers 
have been kept well to the fore. 

The need of regular and frequent sail- 
ings is more urgent than formerly on ac- 
count of the financial conditions in many 
foreign markets. The need of convenient 
terminals abroad and the necessity of 
direct and speedy delivery at destination 
of perishable cargo, such as packinghouse 
products, has been kept constantly before 
all of these various agencies which have 
been considering this important subject. 

In the same way the interests of our 
industry have been fully made known and 
strenuously urged in the further considera- 
tion of the so-called Hague Rules or 
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Carriage of Goods by Sea Act. There 
will be need of further vigilance, for it 
is considered certain that this subject will 
again come up with the convening of 
Congress. 


Boraxed Meats in Britain. 
Considerable attention has been given 


CHARLES E. HERRICK 


Chairman, Cummittee on Foreign Relations 
and Trade. 


by the Committee to the new regulations 
of the British Ministry of Health which 
prohibit the use of borax and certain other 
preservatives in foods intended for con- 
sumption in Great Britain. The order of 
the Ministry, which was issued in August, 
stipulates, so far as the present informa- 
tion of the Committee goes, that the new 
regulations as they concern meat and 
lard will become effective for importations 
on January 1, 1927, and for sales within 
the United Kingdom, both wholesale and 
retail, on July 1, 1927. The Committee 
has co-operated closely with the Liverpool 
Provision Trade Association and other 
trade organizations in Great Britain whose 
representations to the Ministry, it is be- 
lieved, resulted in the Minister of Health 
agreeing to allow a period between eigh- 
teen ‘months and two years to elapse be- 
fore the enforcement of the regulations. 

The Committee has before it the neces- 
sity of co-operating with shipping com- 
panies to provide increased refrigerator 
space on ocean-going vessels in order to 
enable American meat products to con- 
form with the modified form of trade 
which will undoubtedly be brought about 
by the new order. 

The general opinion of the Committee 
is that the new regulations will tend to 
stabilize the American export pork busi- 
ness, probably by elimirating a great deal 
of speculation on both sides of the At- 
lantic, and insuring quicker consumption 
of these meats. This quicker movement 
into consumption will avoid many of the 
risks of long storage, perhaps under some- 
what unfavorable conditions, that have re- 
sulted in much of the criticism regarding 
quality and condition which has_ been 
heard in the past. 

The Committee has been consulted by 
the Foodstuffs Division of the Bureau of 
Foreign and Domestic Commerce of the 
Department of Commerce as to the work 
which a representative of the Bureau, if 
appointed, might undertake in Europe. 
Constructive suggestions were made to the 
Division. 

The Union of Importers of Fats and 
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Oils in Rotterdam, Holland, made pro- 
posals during the year to the Committee 
about the U. S. Government certificate on 
white grease, but the Union was informed 
that the matter was not one which could 
properly be undertaken by the Institute 

A recent ruling of the Rules Com- 
mittee of the Home and Foreign Pro- 
duce Exchange, Ltd., London, on the al- 
lowance for borax at the outturn weigh- 
ing of American hams and bacon has been 
brought to the attention of the Committee 
and is being vigorously opposed. The 
matter is still pending. 


Oleo Oil for Greece. 

Regulations covering the importation of 
oleo oil into Greece are at present the 
subject of representation to the U. S. 
Departments of State, Commerce and 
Agriculture. 

Tariff problems of member companies 
in Germany, Hungary, Poland, Finland, 
and Czecho-Slovakia have been satis- 
factorily dealt with during the year. 

The Committee has co-operated when- 
ever requested with the Departments of 
Commerce and Agriculture. During the 
year, members of the committee rendered 
assistance in the preparation of pamphlets 
and manuscript reports of the Department 
of Commerce on “Marketing of Meat 
Products in Europe,” on the British meat 
situation, and on meat conditions in Den- 
mark. 

Committee on Foreign Relations and 

Trade. 


Charles E. Herrick, Chairman. 


J. G. Cownie T. Henry Foster 
J. H. Christman W. C. Davis 
George Marples S/T; Nash 
J. W. Rath John Roberts 
M. Rosenbach W. W. Shoemaker 
R. S. Sinclair W. R. Sinclair 

J. D. Thoma. 
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Report of Committee on Im- 
proved Livestock Production 
By E. N. Wentworth, Chairman. 


The type of activities of the Committee 
on Improved Livestock Production has 
been decidedly changed during the year 
just closed. Originally, the method of 
operation of the Committee was to pro- 
vide cups at the leading shows and expo- 
sitions to.be awarded for the best bred 
carload lots of cattle, sheep and swine, 
with the intention of stimulating the use 
of purebred sires and the production of 
uniform market animals. 

At that time, the Committee was re- 
ferred to as the Committee on Improved 
Livestock Breeding, but a year ago the 
title was changed to the Committee on 
Improved Livestock Production, and a 
Sub-Committee on Special Type Hog 
Production was appointed. 


Consider Livestock Production. 

Problems covered by the Committee 
were no longer limited to breeding, but 
other questions of feeding and production 
were considered. This broadening of the 
scope of the Committee made it impossi- 
ble to carry on the expense of the sterling 
silver cups which were previously offered 
as premiums and at the same ‘time take 


up the new duties. On this account, it 
proved necessary to restrict the number 
of shows at which prizes were offered. 
Since swine and sheep breeders had 
shown only slight interest in the awards, 
cups for them were discontinued and the 
number offered for cattle were limited to 
the three each authorized for the Interna- 
tional Live Stock Exposition and the 
National Western Stock Show. Perhaps 
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the best proof of the esteem in which 
these cups were held was the remon- 
strance from cattlemen concerning their 
removal. It may be desirable in the fu- 


- ture to include the American Royal Live 


Stock Show at. Kansas City with the 
other two exhibitions. 

The medals offered to boys and girls 
club work during the last year are con- 
tinued, and it is proposed to use some of 
the unawarded cups from the swine and 
sheep classes for prizes in this section of 
the cattle exhibitions. Some very excel- 
lent work is being done by the boys and 
girls clubs and the development of the 
calf club auctions each Tuesday on the 
Chicago market has been a matter of 
great importance. The success of this last 
movement thoroughly warrants the con- 
tinuance of -medal offers by the Com- 
mittee. 


Studies on Soft Pork Question. 


Much of the work of the Committee 
was delegated to sub-committees. While 


research on the soft pork problem has 
been transferred to another committee, 
Howard R. Smith of Baltimore continues 


E. N. WENTWORTH 


Chairman, Committee on Improved Live Stock 
Production. 


as representative of this Committee in the 
carcass grading work of the soft pork 
studiés conducted by the U. S. Depart- 
ment of Agriculture at Beltsville, Md. 
J. A. Hawkinson, G. C. Shepard and Mr. 
Smith formed the sub-committee dealing 
with the Packers and Stockyards Admin- 
istration on problems of handling and 
recognizing soft hogs at the market. 

Another sub-committee to keep in touch 
with the government work on Brahma 
cattle was appointed, consisting of E. N. 
Wentworth, J. P. Phillips, A. E. Peter- 
son, and R. T. Keefe. Some preliminary 
investigation has been done, but no report 
is offered at the present time. 

A third sub-committee, consisting of 
T. H. Ingwersen, T. U. Ellinger, and H. 
R. Davison, was appointed to consider 
prize offers from the committee. The re- 
sult of their deliberations has already been 
reported. 

The principal activities of the year have 
been in charge of the Sub-Committee on 
Special Type Hog Production, consisting 
of A. T. Kearney, T. U. Ellinger, H. R. 
Davison, and E. B. Roberts of the Insti- 
tute staff. Representatives of this sub- 
committee entered negotiations with cer- 
tain: agricultural colleges regarding the 
establishment of a research fellowship and 
research project in the study of problems 
concerned with crossbreeding and general 
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type determination and with defining suit- 
able butcher and bacon types for the 
American and English markets. 


To Establish Fellowship. 


It is proposed to establish a fellowship 
from the Institute, involving the expendi- 
ture of $2,500 the first year, $3,000 the 
second year, and $3,500 the third year, the 
other expense of conducting the experi- 
ments being borne by the institution in 
question. At the time of preparation of 
this report, the arrangements have not 
been completed. Considerable study has 
been devoted to the questions involved, 
however, and an early announcement may 
be expected. 

Another sub-committee composed of 
Mr. Ingwersen, Mr. Ellinger and Mr. 
Davison was appointed to prepare and 
approve news releases in co-operation 
with the Department of Public Relations 
and Trade. Articles on live stock prob- 
lems dealing with the over-lapping field of 
the packing and live stock industries will 
be presented from time to time in the 
Meat and Live Stock Digest. 

Prizes were awarded at 
shows last year as follows: 


Medals for Boys’ and Girls’ Club 
Exhibits. 

St. Joseph Stocker, Feeder and Baby 
Beef Show—Best bred Shorthorn calf, 
Ina Guess, Albany, Mo.; best bred Here- 
ford calf, Raymond Hamilton, Lathrop, 
Mo.; best bred Aberdeen-Angus calf, 
Louise Boedeker, Parnell, Mo. 

Louisville Fat Cattle Show.—Best bred 
Shorthorn calf, best bred Hereford calf, 
best bred Aberdeen-Angus calf. 

Eastern States Exposition. — Best bred 
Shorthorn calf, Wesley Garrigus, Storrs, 
Conn.; best bred Hereford calf, J. Warren 
Files, Middletown, Conn.; best bred Aber- 
deen-Angus calf, May Buckler, Pittsfield, 
Mass. 

South St. Paul Junior Livestock Show. 
—Best bred Shorthorn calf, best bred 
Hereford calf, best bred Aberdeen-Angus 
calf, best bred Poland-China pig, best 
bred Duroc-Jersey pig, best bred Berk- 
shire pig, best bred Chester White pig; 
best bred Hampshire pig, best bred Shrop- 
shire lamb, best bred Hampshire lamb, 
best bred Oxford lamb, best bred South- 
down lamb. 

International Livestock Exposition. — 
Best bred Shorthorn calf, best bred Here- 
ford calf, best bred Aberdeen-Angus calf, 
best bred Poland-China pig, best bred 
Duroc-Jersey pig, best bred Shropshire 
lamb, best bred Hampshire lamb, best 
bred Southdown lamb, best bred Oxford 
lamb, best bred Dorset lamb, best bred 
Rambouillet lamb, best bred Hampshire 
pig. 

Pacific International Exposition.—Best 
bred Shorthorn calf, best bred Hereford 
calf, best bred Aberdeen-Angus calf, best 
bred Poland-China pig, best bred Duroc- 
Jersey pig, best bred Hampshire pig, best 
bred Berkshire pig, best bred Chester 
White pig, best bred Shropshire lamb, 
best bred Hampshire lamb, best bred 
Long Wool lamb. 

Southwestern Fat Stock Show. — Best 
bred Shorthorn calf, best bred Hereford 
calf, best bred Aberdeen-Angus calf, best 
bred Poland-China pig, best bred Duroc- 
Jersey pig, best bred Hampshire pig, best 
bred Down lamb, best bred Wool lamb. 

Louisville Spring Lamb Show. — Best 
bred Shropshire lamb, best bred South- 
down lamb, best bred Hampshire lamb. 


Cups and Ribbons for Carload Lots. 


Southeastern Fair, Atlanta, Ga. — Best 
bred carload Shorthorns, best bred car- 
load Herefords, best bred carload Aber- 
deen-Angus, best bred carload Poland- 
Chinas, best bred carload Duroc-Jerseys, 
best bred carload Hampshires. 

Pacific International Exposition, Port- 
land, Ore.—Best bred carload Shorthorns 
best bred carload Heréfords, best bred 
carload Aberdeen-Angus, best bred. car- 
load Poland-Chinas, best bred carload 
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Ouroc-Jerseys, best bred carload Hamp- 
shires. 

American Royal Livestock Show, Kan- 
sas City.—Best bred carload Shorthorns, 
best bred carload Herefords, best bred 
carload Aberdeen-Angus, best bred car- 
load Poland-Chinas, best bred carload 
Spotted Poland-Chinas, best bred carload 
Duroc-Jerseys, best bred carload Hamp- 
shire hogs, best bred carload Shropshire 
sheep, best bred carload Hampshire sheep. 

International Livestock Exposition, Chi- 
cago.—Best bred carload Shorthorns, best 
bred carload Herefords, best bred carload 
Aberdeen-Angus, best bred carload Po- 
land-Chinas, best bred carload Duroc-Jer- 
seys, best bred carload Chester Whites, 
best bred carload Hampshires, best bred 
carload Berkshires, best bred carload 
Tamworths, best bred carload South- 
downs, best bred carload Oxfords, best 
bred carload Rambouillets. 

National Western Stock Show, Denver. 
—Best bred carload Shorthorns, cup, C 
A. Melburn, Elbert, Colo.; ribbon, Joseph 
Winkler, Castle Rock, Colo.; best bred 
carload Herefords, cup, Geo. Fowler, 
Crosselle Ranch, Folsom, N. M.; ribbon, 
Matador Land & Cattle Co., Denver, Colo. 
Best bred carload Aberdeen-Angus, cup, 
Logan Co. Baby Beef Club, Sterling, Colo. 
Best bred carload Poland-Chinas, cup, F. 
J. Schmeeckle, Cozad, Nebr.; ribbon, J. N. 
Hamilton, Guide Rock, Nebr. Best bred 
carload Hampshires, cup, Geo. N. Pringle, 
Parko, Nebr.; ribbon, J. H. Williamson, 
Beatrice, Nebr. Best bred carload Duroc- 
Jerseys, cup, Banning Lewis Ranches, 
Colorado Springs, Colo.; ribbon, Rocky 
Ford Pig Club, Rocky Ford, Colo. Best 
bred carload Shropshires, cup, Floyd P. 
Fox, Silverton, Oregon. Best bred car- 
load Southdowns, cup, R. G. Maxwell & 
Sons, Ft. Collins, Colo. Best bred car- 
load Hampshires, cup, Mike Barcley, 
Blackfoot, Idaho. Best bred carload Ram- 
bouillets, King Brothers, Laramie, Wyo. 

Southwest American Live Stock Show, 
Oklahoma City.—Best bred carload Short- 
horns, best bred carload Herefords, best 
bred carload Aberdeen-Angus. 

Southwestern Fat Stock Show, Ft. 
Worth.—Best bred carload Shorthorns, 
best bred carload Herefords, best bred 
carload Aberdeen-Angus, best bred car- 
load Poland-Chinas, best bred : carload 
Duroc-Jerseys, best bred carload Hamp- 
shires, best bred carload Shropshires, best 
bred carload Hampshires, best bred car- 
load Rambouillets. 


Committee on Improved Livestock 
Production. 
E. N. Wentworth, Chairman. 


T. H. Ingwersen R. T. Keefe 

Carl Kroeck Murdo Mackenzie 

A. E. Peterson J. P. Phillips 

G. C. Shepard Howard R. Smith 
W. H. White, Jr. 
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Report of Committee on Indus- 
trial Relations 
By W. F. Schluderberg, Chairman. 

At an organization meeting of the Com- 
mittee on Industrial Relations, held at the 
Institute in January, it was felt that the 
first and most logical thing for the com- 
mittee to do would be to make a survey 
of the industry and determine the nature 
of its needs. Accordingly, a sub-commit- 
tee was appointed to draft a question- 
naire which was to be sent to all. member 
companies. Mr. A. H. Carver was ¢hair- 
man of this sub-committee. 

The questionnaire form was duly de- 
veloped and approved by the Committee 
and sent out to the members the early part 
of the year. By the first of April the 
questionnaires had all been returned, and 
the information received was tabulated. 
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This report furnished, as we anticipated, a 


basis for the planning of the work for, 


next year. 


Personnel Work Increasing. 


This report shows clearly that personnel 
activities have been encouraged by many 
of the members, and also that there are 
many who are sufficiently interested in 
this work to desire information which will 
enable them to plan out some kind of a 
program. 





W. F. SCHLUDERBERG 
Chairman, Committee on Industrial Relations. 














The information developed was as 
follows: 
Want 
Being Not infor- 
Organ- consid- inter- ma- 
ized. ered. ested. tion. 
Employee’s Representation. 22 1 29 14 
Vacation Plan for Plant ~ 
PMIVOR o.oo cscewsheus 31 8 26 19 
Sufety Committee.......... 28 9 21 14 
Medical Treatment in Plant 32 5 24 8 
First. Aid Equipment Only. 73 4 5 12 
Employee’s Insurance Or- 
; a eer 4 28 13 
Group Insurance in Out- 

e Sa e 1 22 4 
Contributory Pension Plan. 5 3 40 14 
Non - Contributory Pen 

an 2 44 9 
Foreman’s Clubs..... ae 4 37 11 
Employee’s Clubs.:........ 19 3 82 13 
Training Classes, run by 

Sd enckessavdnase 3 32 
Training Classes, run by 

Outside Agency.......... 3 32 5 
Correspondence Courses.... 8 24 8 
House Organ........ 3 37 A 
Americanization .... os at 6 29 8 
Use of Poster Service..... 35 8 24 q 
Centralized Employment 

WD Sasanéstuesas Veoes 3 30 3 

Trade or Psychological 

EE Feetnatacicctseves 2 2 32 16 
Rating Scales............. 6 4 30 21 
Personal Card Records.... 35 3 16 22 
Company Stock Purchase 

BE, Sneerddavalbuksones 21 7 28 10 


At a subsequent meeting an analysis was 
made of the replies received regarding 
personnel activities among the members. 
The Committee decided to request the 
Institute to provide a place on the pro- 
gram of the annual convention for the dis- 
cussion of industrial relations and to se- 
cure, with the assistance of the Committee, 
a properly qualified speaker to discuss the 
subject. 

The Committee also recommended that 
through some associated agency the Insti- 
tute take a library membership in the 
American Management Association, and 
likewise take a subscription to the Na- 
tional Conference Board. The purpose of 
this membership and subscription was to 
furnish additional information to the Insti- 
tute staff which would enable it to further 
personnel activities in the Industry. 

Finds Work Very Important. 


From the experience of the committee 
this year, from the information obtained 
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through the © questionnaire © mentioned 
above, and from my own observations, the 
following conclusions can be drawn: 

1. That industrial relations activities are 
a very important phase of the industry, 
and that they should be prosecuted vigor- 
ously by the Institute. 

2. That the interest of the members on 
this matter will depend in a very large de- 
gree upon the amount of information and 
assistance which the Institute staff itself 
is able to give. 

3. That the questionnaires have revealed 
a ‘definite need in the industry for infor- 
mation relating to personnel activities, and 
that the Institute should place itself in a 
position as soon as possible where it can 
supply that need. 


Must Have Support of Members. 

The present committee has agreed that 
it must have the full support of the mem- 
bership if it is to accomplish anything. 
The start, in my opinion, must be made 
by the Institute staff. As soon as it works 
out a definite plan for the prosecution of 
the work, as soon as it is in a position to 
give tangible information and assistance, 
just so soon will it obtain positive co- 
operation and participation in this worthy 
work from the members. 

The failure of the Institute to push this 
work more vigorously in the past is not 
due to any oversight on its part of the 
importance of the work, but rather to the 
lack of facilities up to the present time. 
But I do feel that, as in other phases of 
the Institute’s work, the, start must be 
made by the Institute itself. 

I want to thank every member of the 
Industrial Relations Committee, and Mr. 
Carver especially, for the hearty co-opera- 
tion which I received from them. Without 
their loyal support and assistance, it would 
have been impossible to accomplish the 
little work which the committee under- 
took. 

Committee on Industrial Relations. 


W. F. Schluderberg, Chairman. 


A. H. Carver, George C. Voltz 
Vice chairman M. Dugan 
F. A. Honnell Chas. O’Hara 
F. H. Shields S. F. Spencer 
R. E. Yocum. 
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Report of Legal Committee 
By C. J. Faulkner, Jr., Chairman. 


The members of the Legal Committee 


have from time to time during the past 
year advised the officers and department 


directors of the Institute on various Insti- 
tute problems and have, without formal 
reference from the Institute, taken up 
many matters affecting the industry. 

In addition to this work of a. general 
nature, considerable time has been spent 
in preparing or reviewing various docu- 
ments and contracts in which the Institute 
was interested. The officers and depart- 
ment directors of the Institute have 
always been so considerate and co-oper- 
ated so fully with our Committee that. the 
association has been a most pleasant one, 
for which we wish to take this opportunity 
of expressing to them our very sincere 
appreciation. 

Many Important Bills Introduced. 

There was very little legislation enacted 
during the past year affecting the indus- 
try, although there were many important 
bills introduced both in Congress and in 
the various state legislatures in which the 
industry was interested. 

Perhaps the most important of these 
was the so-called “McNary-Haugen Bill” 
to form an agricultural export commission, 
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with which the members of the Institute 
are familiar. After extensive hearings, ac- 
tion on this bill was indefinitely postponed 
by the Senate Committee on Agriculture 
and Forestry. 

There were also a number of bills in 
Congress during the last Session to create 
federal co-operative marketing boards or 
associations dealing with the marketing 
of the products of agriculture but which 
failed of passage. 

The proposed bill amending the Meat 
Inspection Law, so as to authorize the 
Secretary of Agriculture, among other 
things, to promulgate standards for meat 


products, introduced during the 1923-1924 
Session, was not pressed during the last 
Congress, but the Joint Committee on 
Standards, appointed by the Food Control 
Officials Association, the Association of 


-Official Agriculture Chemists, and the 


United States Bureau of Chemistry, did 
promulgate certain standards for meat 
products. Recently, the Bureau of Ani- 
mal Industry made some new rules on the 
labeling of sausage containing cereal. 

The right of the Secretary of Agricul- 
ture under the Packers and Stockyards 
Act to require packers to submit their 
books and records for examination of 
Government agents is still pending in the 
courts and a decision is looked for in the 
near future. 


The Kansas Industrial Court. 


The decision of the Supreme Court of 
the United States during this year in the 
Wolff Packing Company case is a very 
important one to the packing industry. 
The case arose under the Industrial Court 
Act of the State of Kansas. 

The United States Supreme Court had 
previously held the provisions of the In- 
dustrial Court Act, permitting the fixing 
of wages by the court to be in violation 
of the Federal Constitution, and a second 
appeal was taken from a decision of the 
Kansas courts upholding the statute, so 
far as authority to fix hours of labor and 
working conditions was concerned. 

In its last decision, the Supreme Court 
said that the authority which the Act gives 
respecting the fixing of hours of labor is 
merely a feature of the system of com- 
pulsory arbitration which was condemned 
in its first decision and, therefore, these 
provisions of the Act are in violation of 
the Federal Constitution. 

The legal status of trade associations 
and their permissible activities under the 
anti-trust laws have been during the last 
several years a subject of much discussion 
before the courts, various departments of 
the Federal Government, and amongst 
laymen. 

The Supreme Court of the United States 
has recently rendered two very important 
decisions covering the legality of the ac- 
tivities of such associations. These are 
known as the Maple Flooring Manufac- 
turers’ Association and the Cement Manu- 
facturers’ Association cases. 


Not Illegal to Collect Trade Information. 


The Supreme Court in these cases held 
that the mere collection and the dissemi- 
nation of business statistics by trade asso- 
ciations, unaccompanied by concerted 
action or agreement in the use of these 
statistics, does not constitute a violation 
of the Act. The Department of Justice 
filed petitions for rehearing which ex- 
pressly accept the principles of the deci- 
sions, but point out evidence in the record 
which the Department thought proved 
that the associations involved had ex- 
ceeded their right in the use of the sta- 
tistics. These petitions have. just been 
denied. 

It is interesting to note that the Depart- 
ment of Justice, in commenting on its 
position outlined in its petitions for re- 
hearing, states as follows: 





“The position 
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of the Department as outlined in the peti- 
tions brings it more nearly in line with 
the views of other agencies of the Govern- 
ment having to do with the subject of 
trade associations, thus bringing about a 
uniformity of policy and practice which 
will be of assistance to business men who 
desire by co-operative methods to elimi- 
nate waste and unfair practices in ‘the 
industry and at the same time to keep 
strictly within the law.” 
Legal Committee. 
C. J. Faulkner, Jr., Chairman. 
Henry Veeder Thomas Creigh 
J. P. Lightfoot W. H. Saunders. 
-——e—__ 
Report of Committee on Live 
Stock Losses 


By R. W. Carter, Chairman. 


The Committee on Live Stock Losses 
has been engaged during the year in a 
large number of activities. The Com- 
mittee recognizes that most of the work 
that can be done to reduce the losses 
which the live stock industry suffers from 





R. W. CARTER 
Chairman, Committee on Live Stock Losses. 


the bruising of live animals, losses in 
transit, and losses due to improper load- 
ing and shipping, as well as disease and 
mis-handling on the farms, is a. matter 
of education. 

With that idea in view, we have solicited 
the co-operation of every agency which 
we felt would assist us in disseminating 
information about live stock losses to live 
stock producers and agencies handling live 
stock. We have had the pleasure of re- 
ceiving most whole-hearted co-operation 
from colleges of agriculture, farm publica- 
tions, live stock exchanges, farm bureaus, 
and other agricultural organizations, as 
well as the United States Department of 
Agriculture and state departments of agri- 
culture and our own industry. 

The Department of Public Relations 
and Trade of the Institute has been 
publishing releases throughout the year 
of an educational nature which has been 
very valuable in getting the work before 
interested parties. 

Reducing Live Stock Losses. 

The live stock loss exhibit, together 
with our film, “Live Stock Losses and 
How to Reduce Them,” have been shown 
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all over the United States through splendid 
co-operation rendered your committee by 
the Western Weighing and Inspection 
Bureau. We have been able to reach 
practically all of the large live shows and 
fairs in the country. We consider it a 
conservative estimate that this work has 
been put before no less than 75,000 farm- 
ers and shippers during the year. The 
exhibit has been shown some place in the 
country every week in the year. 

Since 1919, when the committee first 
was organized, there has been a 50 per 
cent reduction in bruising and losses, due 
largely to the effects of this educational 
work. 

The development of the slap-jack by 
the committee, has, we feel, been another 
big factor in bringing about a reduction in 
bruising. 

We have worked closely with local live 
stock loss prevention organizations 
throughout the Corn Belt and have been 
instrumental in the development of live 
stock loss prevention associations in Ohio, 
Tennessee, Iowa, and Illinois. 


Reaching Producers and Shippers. 


The live stock loss exhibit has been 
shown at the following meetings. The 
figures following the place represent the 
number of people in attendance there: 

O’Brien County Shipping Ass’n., 225; 
Dickinson County Shipping Ass’n., 200; 
Shelbyville, Ill, 400; Fairmount, Minn., 
200; Columbus, Ohio, Farm Bureau, 100; 
Dickingson County Shipping Ass’n., 650; 
Sheldon, Iowa, 

Denver Live Stock Show; Iowa Veterin- 
ary Association; Wisconsin Shipping 
Ass’n., 300; Farmers Institute, Whittier, 
Ia., 300; Kansas Agricultural College 
Farm, 2,000; Fairmont, IIll., 400; Newell, 
Iowa, 500; Nebraska City, Nebr., 350; St. 
Joseph, Mo., Live Stock Exchange, 250; 
Oklahoma City Live Stock Show, several 
thousand; Fort Worth Live Stock Show, 
thousands. 

Texas Cattlemen’s Association; College 

Station, Texas, Texas State Agricultural 
College; Georgetown, Texas, 75; Ranger, 
Texas, 125; Smithville, Texas. 200; Taylor, 
Texas, 400; Pryor, Okla., 100; Appleton 
City, Mo., 200: Montrose, Mo., 600; 
Lockville. Mo., 350: St. Paul, Kansas, 350; 
Parker, Kansas, 450; Lewisberg, Kansas, 
50: Freeman, Mo., 500: Pilot Grove, Mo., 
600; Rockport, Mo.. 400; Fayettville, Mo., 
25: Rockwell City, Iowa, 50. 
_ Colorado Agricultural College, 150; 
Stratford. Wis. Shipping Ass’n., 550; 
Jacksonville, Ill. Centennial Celebration, 
thousands; Missouri Valley Veterinary 
Ass’n.; Minnesota Veterinary Association; 
American Veterinary Medical Association; 
Missouri State Fair, thousands: Iowa 
State Fair, 2.000 each day: Minnesota 
State Fair; Illinois State Fair, 2,000 to 
2.500 each day; Tri-State Fair, Memphis, 
Tenn.; Arkansas State Fair. 


Rock Island Railroad Helps. 


Made trip for Rock Island Railroad 
showing at Leavenworth, Atchison, De- 
Kalb, St. Joseph, Wathena and Troy, 
Kansas. Also Keystone. Iowa. Also a 
two week’s trip through Texas, where the 
exhibit was viewed by approximately 5,000 
people. 

In addition to these meetings several of 
our live stock losses films are being dis- 
tributed by the Extension Departments of ° 
agricultural colleges. Reports from the 
showing of these films indicate that very 
satisfactory results are being obtained. 


Committee on Livestock Losses. 
R. W. Carter, Chairman. 
Paul I. Aldrich John Anderson 


Jay E. Decker Wm. Diesing 
F. T. Fuller W. H. Gehrman 
J. M. Waters F. A. Hunter 


Jonas Pfaelzer Chris J. Power 
A. C. Sinclair Frederick Vogt 
Horace O. Wetmore. 
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Report of Committee on Local 
Deliveries 
By Paul W. Trier, Chairman. 


The work of the Committee on Local 
Deliveries during the last convention year 
has been devoted chiefly to planning for 
future activities which, it is felt, will be of 
unusual interest to member companies as 
they are accomplished. 

It was apparent when the Committee 
began to plan its program for the past 
year that there were no definite, outstand- 
ing problems in its field on which work 
could immediately be done. Several op- 
portunities for service to the membership 
have been suggested, but more thorough 
study and further time were necessary 
before progress on them could be made. 

Saving Money on Purchases. 

As a means of saving money for mem- 
bers of the Institute on delivery equip- 
ment and supplies, the Committee on 
Local Deliveries recommended to the 
Committee on Purchasing Practice that 
negotiations be started for money-saving 
prices on various commodities. As a re- 
sult of these recommendations and nego- 
tiations, attractive price arrangements 
have been obtained on lubricating oil and 
gasoline, and further negotiations on other 
items are being considered. 


The Committee has tentative plans for 
a study of the possibilities for standardi- 
zation of delivery equipment and supplies 
with a view toward making recommenda- 
tions and extending co-operations to the 
Department of Packinghouse Practice and 
Research in this connection. 

Member companies everywhere who de- 
sire assistance on local delivery problems 
common to the industry as a whole are 
urged to forward their requests and sug- 
gestions to the Committee for considera- 
tion and possible solution. 


Committee on Local Deliveries. 


W. H. Gausselin, Chairman. 
Geo. Kern, Jr., B. C. Dickenson 
Vice chairman Marion H. Foss 
F. G. Duffield W. S. Fuller 
Carl Fowler Albert H. Kahn 
Henry B. Hetzel Geo. A. Schmidt 


F. H. Minifie Fred M. Tobin 
S. S. Sheriff Paul Trier. 
SEW VERE 


Report of Committeee on 
Membership 
By E. A. Cudahy, Jr., Chairman 


The Committee on Membership has had 
the pleasure during the year of recom- 
mending the applications of ten packing 
companies for membership in the Institute. 
A few former member companies have 
been dropped from the roll because of 
non-payment of dues. 


Your committee has also been actively 
engaged in co-operation with the Asso- 
ciate Membership Committee to assist in 
development of that branch of the 
Institute. 


Membership Committee. 
E. A. Cudahy, Jr., Chairman. 
C. J. Roberts W. H. White, Jr. 
Ninian, 


Report of Committee on 
Nutrition 
By W. D. Richardson, Chairman. 


Marked progress along the chief lines 
of work has been made this year by the 
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Committee on Nutrition, working in co- 
operation with the Department of sana 
trition. 

Misstatements concerning meat which 
have appeared in newspaper and maga- 
zine articles and advertisements have con- 
tinued to receive attention. The volume 
of these is constantly decreasing and fa- 
vorable publicity matter is found more 
frequently and in greater amount. Never- 
theless, there ‘still remains room for con- 
stant vigilance. 

Marked Improvement in Advertising. 

Previous activities in correcting mis- 
statements in the advertising field have 
borne much fruit this year. . 

A national advertiser of vegetable fats 
has abandoned all advertising which might 
reflect on animal fats. Progress had been 
reported last year in this direction, and a 
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Chairman, Committee on Nutrition. 
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personal conference this year completed 
the happy course of events. 


The manufacturer of a widely advertised 
breakfast food has ceased using compari- 
sons reflecting on our products. 

Most important of all, because of its 
disinterested and prominent position, a 
large insurance company, following repre- 
sentations made by the Institute on the 
authority of leaders in the field of human 
nutrition, has revised the rules issued in 
one of its widely-circulated pamphlets. 
Formerly, the reader was warned of the 
alleged dangers of overeating of meat, but 
now one is told that overeating of food 
in general resulting in obesity is a fre- 
quent cause of disease. Meat is not men- 
tioned. 

A manufacturer of chocolate bar and a 
maker of a famous pop-corn confection 
have decided to abandon a wrapper and 
package carrying disparaging comparisons 
with meat. 

Reaching the Educator. 

At the invitation of the Chicago Health 
Department, the Director of the Depart- 
ment of Nutrition gave a series of talks 
before a class of nurses on the relation of 
food, especially meat, to nutrition in 
health and disease. The Director also ad- 
dressed a joint symposium on “Population 
and the Agricultural Problem,” conducted 
by the American Economics Association 
and the American Statistical Society. He 
presented some new evidence concerning 
the relative efficiency of production of 
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food by the beef animal and the dairy 
cow. 

Special articles by the Director have 
appeared in the February number of “The 
Modern Restaurant,” in the April, May, 
June, July and August numbers of “The 
Hospital Buyer,” and in ‘the September 
number. of “Cafeteria Management.” All 
these articles have aimed to give informa- 
tion on meat to some of those responsible 
for feeding the public or for helping to 
form public opinion. 

An article has been prepared for a forth- 
coming number of “The Field Illustrated.” 
The Director has written a chapter on 
“Meat and Its Relation to Human Nutri- 
tion and Agriculture” which is to appear 
in a book entitled “Chemistry in Agri- 
culture.” This book is to be published by 
The Chemical Foundation and is intended 
to give the educated public a better under- 


‘standing of and appreciation for chemistry. 


Other Means of Publicity. 


Other avenues of publicity are being 
used in addition to those just mentioned. 
A large number of copies of nutrition 
bulletins have been distributed. Charts 
setting forth the food value of meat have 
been prepared and have been exhibited at 
an All Community Health Show and at 
the National Baby Congress and Health 
Show. It is intended that these are to be 
used at other exhibitions and shows where 
it seems advisable. They will be dupli- 
cated for use of member companies if 
desired. 

The Committee, through the Institute 
staff, has kept in contact with other food 
industries and discussed methods of pub- 
licity where nutritional advice is being 
used. It took a small part in the Child 
Health Day program. 2 

Some assistance has been rendered to 
the American Institute of Baking and to 
the nutrition laboratory of the Division of 
Animal Husbandry of the U. S. Depart- 
ment of Agriculture. This assistance has 
been in the form of materials for research, 
furnished at our request by member com- 
panies. 

The Committee and Department assisted 
in preparing some of the exhibit material 
shown in the Meat Shoppe at the Interna- 
tional Live Stock Show last winter. This 
exhibit received much favorable attention. 


Results of Research. 


The research work in the field of nutri- 
tion initiated or assisted by the Committee 
has borne some very excellent fruit this 
year. Dr. G. H. Whipple, Dean of the 
School of Medicine and Dentistry, Ro- 
chester, New York, has been investigating 
the value of meat in blood regeneration. 
He has been aided by a National Live 
Stock and Meat Board Fellowship. This 
summer four important papers were pub- 
lished by him which show that meat excels 
spinach, whole egg, raisins and fish as a 
blood builder and that liver and kidney 
are the best of all foods studied in this 
respect. 

A second of these fellowships has been 
held in the laboratory of Dr. H Sher- 
man 2f Columbia University. His work 
on the value of meat in reproduction and 
lactation has shown that female animals 
fed on a low meat diet gave birth to but a 
few young and raised practically none of 
these. When more liberal amounts of 
meat were fed a larger number of young 
were born and more were raised success- 
fully. This work is being continued in 
the laboratories of Dr. John R. Murlin of 
the Department of Physiology of the Uni- 
versity of Rochester. 

Dr. E. B. Forbes at the Institute of 
Animal Nutrition, State College, Pennsyl- 
vania, is determining the iron content of 
meats. He has been assisted by a grant 
from the National Live Stock and Meat 
Board. The Institute has assisted in_this 
work, giving some time of both the Com- 
mittee and the Department. 

Some funds of the Institute have been 
given to Dr. R. G. Hoskins, Professor of 
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Physiology at Ohio State University, for 
a study of the effect of meat on body 
vigor, voluntary activity, and life span of 
animals. His work so far shows that ani- 
mals which receive a fairly liberal allow- 
ance of meat in the diet grow faster and 
exhibit more voluntary activity than those 
fed on a diet which includes but small 
amounts of meat. 
The Reason for Research. 

The results of the research just out- 
lined furnish excellent material which the 
Committee and Institute staff can use 
most effectively in helping to form an edu- 
cated public opinion. We must have the 
facts in order to function properly in this 
respect. 

The literature must constantly be 
‘ searched for facts, but in addition it is 
frequently necessary to obtain the facts 
by the more direct method of research in 
the laboratory. Our ventures in this di- 
rection are yielding excellent results and 
are attracting favorable attention to the 
work of the Institute. 

During the spring and summer the Di- 
rector carried part of the story of the work 
of the Department and Committee to a 
large number of member firms. This was 
done as part of a general policy to inform 
our membership concerning the Institute 
activities. Thus, the work of the Com- 
mittee and Department could be made to 
conform more readily to the needs of the 
members. 

Committee on Nutrition.: 


W. D. Richardson, Chairman. 


Gudrun Carlson H. D. Tefft 

David Klein W. Lee Lewis 

W. H. Lipman C. Robert Moulton 

Paul Rudnick F. W. Kurk 

J. J. Vollertsen E. N. Wentworth 
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Report of Sub-Committee on 
Animal Nutrition 
By E. N. Wentworth, Chairman. 


The Sub-Committee on Animal Nutri- 
tion was formed in January as a means of 
more effectively prosecuting the work of 
the Institute in animal nutrition. It suc- 
ceeded the Sub-Committee on Soft and 
Oily Hogs in this field and supports the 
research formerly handled by that sub- 
committee. 

Two main lines of work have been 
undertaken by the sub-committee. It has 
continued to co-operate with the U. S. 
Department of Agriculture and certain 
state agricultural experiment stations on 
the soft and oily hog problem. Howard 
R. Smith has been representing the Insti- 
tute on the committee that handles the 
grading of carcasses in this co-operative 
work. 

Studies on Quality of Fat. 

The Institute fellowship at Yale Uni- 
versity, under Dr. Mendel, has continued 
to yield results of great importance to the 
soft pork problem. Dr. William E. Ander- 
son, the holder of the fellowship, has been 
getting more evidence concerning the 
influence of food on the quality of fat pro- 
duced in the animal body. 

Work has been continued on the specific 
effects of feed fats on the body fats of 
animals, and, in addition, the effect of 
added starch and of different carbohy- 
drates has been studied. It has been 


shown that a comparatively long period of 
starch feeding is necessary to harden soft 
fat previously laid down during the feed- 
ing of such fats as soy bean oil. Body fat 
formed from a high protein diet was 
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similar to that formed by a high starch 
diet. 

Two typical hog rations were fed to the 
laboratory animals and the effect upon the 
body fat was determined. In order really 
to solve the problem, both Dr. Anderson 
and Prof. Mendel decided it would be 
necessary to make a more critical study 
of the fatty acid composition of the fats 
laid on the body under normal conditions 
with controlled diets such as those given 
above. 

This work is of great importance and is 
receiving much favorable attention from 
authorities in the field of physiology of 
fat and its metabolism. In passing, it is 
of interest to note that the President of 
the British Chemical Society for 1924 
made a personal visit to the laboratory in 
order to study this work. This investiga- 
tion is also furnishing promising lines of 
investigation with hogs. The Illinois and 
Indiana Agricultural Experiment Stations 
are now feeding soy beans to hogs and 
determining its effect on the composition 
of the body fats formed during the feeding. 

Dr. Anderson represented the Institute 
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at a soft pork conference held at Atlanta, 
Georgia, in May. 
Quality and Palatability of Meat. 

The sub-committee has been giving’ as- 
sistance to another line of investigation 
this. year. Last fall the National Live 
Stock and Meat Board initiated a project 
on factors affecting the quality and palata- 
bility of meat. 

The Director of the Department of Nu- 
trition, who serves the sub-committee in 
its activities, has been assisting the Board 
in this work. The project was later offi- 
cially sponsored by the American Society 
of Animal Production and has since been 
accepted as one of the official projects 
under the Purnell Act by the Association 
of Land Grant Colleges. Twenty-nine 
state agricultural experiment stations are 
actively co-operating in this problem, and 
the Division of Animal Husbandry of the 
U. S. Bureau of Animal Industry is lend- 
ing all possible aid to the project. 

Sub-Committee on Animal Nutrition. 

E. N. Wentworth, Chairman. 
J. A. Hawkinson David Klein 
David G. Madden C. Robert Moulton 
J. P. Phillips W. D. Richardson 
Howard R. Smith W. H. White, Jr. 
H. R. Davison. 
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Report of Committee on 
Public Relations 
By G. F. Swift, Chairman. 
Modern business is rapidly becoming an 
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open book to the American public. Pub- 
licity has made it so. 

Not so many years ago, the United 
States was an agricultural nation. The 
individual fed and clothed himself by the 
work of his own hands. 

Nation Developing Industry. 

Today, the nation is great industrially. 
Specialization of labor has become com- 
monplace, practically universal. No 
longer is the whole job done by the 
individual. 

The result is that the individual has be- 
come dependent on many other indi- 
viduals, whose collective activities consti- 
tute industries, for his necessities and 
luxuries. One industry furnishes his hat, 
another his clothes, and still another his 
shirt, and several industries furnish the 
foods which he uses. Many individuals 
also are directly dependent on some indus- 
try for their livelihood. 

Because he is so directly affected, be- 
cause his pocketbook is affected, the indi- 
vidual naturally is interested in the indus- 
tries which produce the things he uses. 

And this is why modern industries have 
told the public about their businesses. 
They have realized that the public has a 
fundamental interest in their workings. 
Newspapers, too, realize that modern in- 
dustry is a source of news of universal 
interest among readers, and for that reason 
print a growing proportion of industrial 
and business news. : 

Meat packers realized a few years ago 
that, since virtually everybody uses meat 
every day, practically the entire popula- 
tion has a direct interest in the meat in- 
dustry. Since that time, the industry has 
taken the public completely into its confi- 
dence and has revealed fully its innermost 


~ workings. 


Giving Public All the Facts. 


Even the profit ‘figures, the annual 
volume of business, and the exact rate of 
profit are released freely. And the public, 
as a result of this, has come to understand 
our industry better than ever before and 
our relations with the public are improv- 
ing year by year. 

Consumers no longer consider the meat 
packing industry as inimical to the inter- 
ests of producer and consumer. They 
have come to see how capably the packer 
serves both. They have come to realize 
that the packer turns over to the producer 
an unusually large proportion of the dollar 
received from the retailer for meat, de- 
ducting only a slight handling charge for 
the complicated manufacturing and dis- 
tributing functions he performs and re- 
taining a profit of only a small fraction of 
a cent per pound of product handled. 

They have come to understand how im- 
portant and how useful an economic func- 
tion the packer performs in distributing 
daily some 55,000,000 pounds of a highly 
perishable food product to all corners of 
the country, day in and day out, rain or 
shine, summer or winter, delivering the 
meat in whatever quantity wanted, wher- 
ever wanted, and when wanted. 

The experience of the packing industry 
during recent years shows that an indus- 
try which takes the public into its confi- 
dence has much to gain. 

It is an important part of the functions 
of the Committee on Public Relations, and 
the Department of Public Relations and 

rade, which works under the Commit- 
tee’s guidance, to keep the public informed 
on the meat packing industry. 

This is accomplished through the issu- 
ance of frequent news statements bearing 
on different phases of the industry’s work; 
the writing of letters to editors and others 
who have made erroneous statements con- 
cerning the industry or its products; the 
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preparation of advertising material on 
meat for use by members and dealers; the 
preparation and issuance of leaflets and 
pamphlets on the merits of meat, and the 
utilization of motion pictures, exhibits, 
and other agencies to keep the facts about 
the industry and the healthfulness and 
food value of its product constantly be- 
fore the public. In this work the Com- 
mittee and Department has had good sup- 
port from the membership. 


Advertising Value of Meat. 

Among some of the specific projects 
carried on during the year has been the 
preparation, at the request of the National 
Live Stock and Meat Board, of an adver- 
tising campaign for retailers, consisting of 
33 illustrated advertisements of various 
sizes, ranging in size from one-fifth of a 
page to three-quarters of a page. 

These advertisements feature specific 
cuts of meat and also tell about the high 
food value and healthfulness of meat. 
They are now printed in folder form for 
issuance by the Board and will be offered 
promptly to retailers and newspapers in 
all parts of the country. There has been 
demand and need for material of this sort 
and its issuance undoubtedly will result 
in more widespread advertising of meat 
by dealers. 

_Another project has been the prepara- 
tion of copy for a series of twelve multi- 
color leaflets on the merits of meat, for 
use by packers as package inserts and in 
other ways. These were offered to mem- 
bers and orders for several hundred thou- 
sand copies of six of the leaflets have 
been received. Drawings have been made 
and the issuance of the leaflets will be 
completed as rapidly as possible. 

The Department is ready to offer colored 
meat charts to members at printing cost, 
but has delayed doing so until the leaflet 
orders were out of the way. 

Progress also has been made on a pro- 
gram of talks from several radio stations. 
This work will be promoted more vigor- 
ously after the convention. 


“The Story of Meat.” 


The Department also has practically 
ready for issuance a booklet entitled, “The 
Story of Meat,” which, as its name im- 
plies, tells the story of the live stock and 
meat industry. It is written in simple 
language and will be profusely illustrated. 

The importance of this kind of work is 
apparent when one considers that consum- 
ers are coming more and more to select 
foods on the basis of their nutritive value 
and the contribution which they make to 
a well-balanced diet. Accordingly, the 
food manufacturer is finding it necessary 
to sell his food on that basis, and to keep 
the public fully informed on the facts 
about the nutritive value of his product. 

Unfortunately, some manufacturers have 
been advertising their product on the basis 
of what they wished it might be rather 
than on the basis of what it actually is, 
making extravagant claims for its food 
value and healthfulness. Some other 
manufacturers have been trying to ad- 
vance the sale of their product at the ex- 
pense of others, either by alleging superior 
food value over the other product or by 
casting doubt on its healthfulness, food 
value, or economy. 

It is high time that manufacturers re- 
membered the old adage, “Every tub on 
its own bottom,” stopped practices of this 
sort, and advertised their products here- 
after on the basis of fact and on their own 
merits, rather than on alleged demerits of 
competing products. 

Newspapers and magazines everywhere 
are coming to appreciate that such adver- 
tising is destructive and unethical, and 
the more progressive publications have 
been barring such material from their 
columns. 


Tell Public About Meat. 


Meanwhile, with people being urged 
from every side to use other foods in 
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preference to meat or to reduce their use 
of meat, the packing industry, if the mar- 
ket for meat is to be held and expanded, 
must continue to keep before the public 
the facts about meat’s food value, health- 
fulness, and’ economy. 

While the Committee feels that a good 
deal has been accomplished, and that meat 
and the meat industry are regarded more 
highly than ever before by the public, it 
realizes that there is a further field for. the 
public relations work and believes that 
only by continuing to keep the public in- 
formed concerning the industry itself and 
its product can the gains already made be 
held and further progress accomplished. 


Committee on Public Relations. 
G. F. Swift, Chairman. 


John T. Agar Paul I. Aldrich 

P. D. Armour Hugo Arnold 

T. P. Breslin Thomas Creigh 
E. A. Cudahy, Jr. B. C. Dickenson 
Geo. L. Franklin Sidney Greenwald 
J Jay C. Hormel 


Myron McMillan Geo. N. Meyer 
T. H. Nas Henry Neuhoff 
Thos. E. Newton Chas. O’Hara 
A. T. Rohe F. S. Snyder 


Frank J. Sullivan 
J. C. Williams 


J. A. Wiederstein 
Thos. E, Wilson 
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Report of Committee on Pur- 
chasing Practice 
By A. W. Ruf, Chairman. 
The first meeting of the Committee on 


Purchasing Practice was held on February 
16, with 12 members of the Committee 
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Chairman, Committee on Purchasing Prac- 
tice. 


present, including -Mr. H. L. Osman, 
Director of the Institute’s Department of 
Purchasing Practice. Since that date, 
fifteen well attended and interesting meet- 
ings of the Committee have been held. 
In June, the purchasing agents of all 
member companies were invited to Chi- 
cago to a special one-day session, which 
was interesting and profitable to all. 
Seventy-five purchasing agents attended. 


Big Savings to Member Firms. 
Bulletins on price arrangement on vari- 
ous supplies and equipment and useful 
information have been distributed at 
monthly intervals. Eleven hundred orders 
have been received and placed by the 
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Director at a saving to the member firms 
of twice the Department’s budget for the 
entire year. Several hundred letters ask- 
ing for special information were réceived 
and answered. : : 

Much has been accomplished ‘in’ the 
seven montls this Department has func- 
tioned arid its good work should be con- 
tinued. 


Committee on Purchasing Practice. 


A. W. Ruf, Chairman. 


Geo. Lettie G..E. Eckhouse 
Arthur M. Evans A. G. Franklin 
W. H. Gausselin Sidney Greenwald 
C. F. Honeck John G. Hormel 
F. B. Penny S. A. Grow 


Walter Hirsch. 
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Report of Committee on Retail 
Merchandising 
By F. E. Wilhelm, Chairman. 


This Committee of the Institute appre- 
ciates that to obtain the whole-hearted co- 
operation of the retail meat dealers in the 
distribution and sale of the products of its 
members, it is necessary to cooperate with 
them in the solution of many of their mer- 
chandising problems. This contact has 
been furthered by participation in the 
Meat Councils, composed of packers and 
retailers, in various cities. 

Through these Meat Councils, now lo- 
cated in New York City, Hudson County, 

. J., Milwaukee, Minneapolis, Kansas 
City, Mo., Detroit, Toledo, Cleveland, and 
Chicago, much constructive work has been 
carried on to promote a better understand- 
ing of the meat industry, particularly as 
it applies to retail merchandising of meats. 
With the exception of the summer months, 
these councils have been meeting monthly 
to consider problems within the industry. 


Cooperating With Meat Councils. 


The Department of Retail Merchandis- 
ing has been responsible for the guidance 
of the packing industry’s participation in 
these councils, through the National As- 
sociation of Meat Councils. The Director 
of the Department of Retail Merchandis- 
ing at present is Secretary of the National 
Association. 

Briefly, the activities which the Com- 
mittee on Retail Merchandising has spon- 
sored through the Department of Retail 
Merchandising have been the promotion 
of meat trade meetings in meat council 
cities; the compilation and dissemination 
to daily newspapers of a weekly report on 
market conditions; the preparation and de- 
livery of weekly radio talks in six big cities 
of the country; the preparation and release 
to all meat trade papers of a monthly story 
on some phase of retail merchandising of 
meats; the distribution of thousands of 
pieces of educational and informative lit- 
erature on merchandising to retail meat 
dealers; the preparation ‘of material suit- 
able for the monthly publication, Meat 
Trade Topics, designed to be an inspira- 
tional help to packers’ salesmen; the stag- 
ing of meat cutting demonstrations in 
public schools, and before women’s clubs 
for consumers, and at educational rallies 
for retailers and packers’ salesmen. 


Moving Slow Cuts. 


The Meat Councils have been responsi- 
ble. for promoting many successful product 
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campaigns, which not only were a distinct 
benefit to dealers and packers who had 
surplus stocks which were moving slowly, 
but also helped the consumers, who were 
able to purchase these meats at compara- 
bly low price levels. Through the Meat 
Councils, thousands of multi-colored meat 
posters were distributed to retail meat 
dealers in the cities where the councils 
were established, while the National Asso- 
ciation distributed large quantities of post- 
ers and other informative material to retail 
meat dealers’ organizations throughout the 
land. 

The Committee is of the belief that one 
of the outstanding achievements has been 
the consummation of the negotiations 


entered into by the Institute and The 
Breclit Company for the manufacture and 
sale of the Ready-to-Serve Refrigerated 
Case for cooked meats. The case was 
endorsed by the National Association of 
Meat Councils and approved by the 
Institute. 

September third marked the day that all 
clauses in the contracts between The 
Brecht Company, the Institute and The 
Acme Refrigerator Corporation, were 
agreed to. This case, at the price of $125, 
or sold on the deferred payment plan, 
offers the most practical, and, at the same 
time, the lowest-cost case yet to be de- 
vised for the display of meat products. 


Meat Talks by Radio. 


One of the activities promoted by the 
Meat Councils, which has elicited much 
praise from retailers, is the radio broad- 
casting. With only two Meat Council 
centers on January 1, 1925, already enjoy- 
ing the benefits of a weekly radio talk on 
various phases of the industry, so far as 
the selection, buying, and preparation of 
meats for the housewives was concerned, 
the councils in Chicago, Milwaukee, and 
Detroit took up the work and have been 
broadcasting for the last six months. A 
weekly talk also is given from Washing- 
ton, D. C., where the station using the 
Meat Council talks receives the program 
from the station in New York. 

The National Association of Meat Coun- 
cils, through its secretary, is now trying to 
consummate negotiations with other Meat 
Councils and retailers’ organizations in big 
consuming centers, to put through a 
weekly broadcasting arrangement. 

Thousands of free cook books, educa- 
tional leaflets on meat, and recipe charts 
have been distributed by mail by the De- 
partment of Retail Merchandising to per- 
sons who have made inquiry at broadcast- 
ing stations for further information. 

The Department of Retail Merchandis- 
ing, working in cooperation with Meat 
Councils and retailers’ organizations, was 
able to induce these respective bodies to 
participate financially in a study of retail 
merchandising methods, which covered a 
survey of three big cities and thousands 
of dealers. This report entitled, “Efficient 
and Inefficient Methods of Retailing 
Meat,” is the result of a joint study by the 
Department of Agriculture, under the di- 
rection of H. C. Taylor, Chief of the 
Bureau of Agricultural Economics, and 
Horace Secrist, Director of the Bureau of 
Business Research of Northwestern Uni- 
versity. 

Studies on Meat Retailing. 


This report covers every phase. of re- 
tailing meats, from the so-called “service 
store,” which handles credit and makes 
free deliveries, to the rapidly growing 
chain, or cash and carry type of store, in- 
cluding such subjects as “How to Choose 
a Location,” “The Personnel of the Shop 
and Its Management,” “Purchasing,” “Re- 
frigeration,’ “The Cutting of Meat,” 


“Merchandising,” and “Meeting Competi- 
tion.” 


This report, it is hoped, will be a 
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distinct contribution to the present meth- 
ods of retailing meats, because it will show 
dealers by comparisons whether they are 
making a fair profit, and operating their 
stores in accordance with sound merchan- 
dising practices. 

This report, in book form, will soon be 
printed by the Bureau of Agricultural 
Economics of the Department of Agri- 
culture. The Department of Retail Mer- 
chandising also has compiled a list of 
approximately 25,000 names of retail meat 
markets and dealers in forty big cities. 
These dealers will receive a free copy of 
the “methods study” when it is distributed. 

The year 1926 will give the Department 
an opportunity to extend and expand much 
of the work already under way. 


Committee on Retail Merchandising. 
F. E. Wilhelm, Chairman. 


P. D. Armour D. A. Bell 

Jay E. Decker J. Paul Dold 
Geo. L. Franklin W. H. Gausselin 
Michael Greenwald Fred Guggenheim 


Henry B. Hetzel Fred Krey 

J. J. McAleese W. McFarlane 
Myron McMillan C. W. Myers 

T. H. Nash W. E. O'Neill 
David Pfaelzer A. T. Rohe 

D. G. Sabin Harry Thompson 
Fred M. Tobin L. D. H. Weld 


C. G. Marhoff, Vice Chairman. 
venir 


Report of Committee on Trade 
Extension 
By J. A. Hawkinson, Chairman. 

The Committee on Trade Extension has 
functioned vigorously throughout the year. 
Meetings of the general committee were 
held as required, in Chicago, and on one 
occasion, in Philadelphia, with a large at- 
tendance. Several local meetings, under 
the direction of district chairman, were 
held in several districts. 

As an agency of national scope, with 
members selected from all parts of the 
country, the Committee on Trade Exten- 
sion is one of the most potent factors in 
making more effective the work and ac- 
tivities of the Institute. The committee 
has supported and promoted effectively the 
Institute’s purchase of supplies and stand- 
ardization program, as well as the trade 
extension activities of the Department of 
Public Relations and Trade, and the waste 
elimination campaign approved by the De- 
partment of Agriculture. 

Good Derived from Committee. 

The Committee on Trade Extension, by 
the character of its membership, can give 
impetus to work and support to a program 
that otherwise would have to proceed 
more slowly. It helps interpret the work 
of the Institute to members and offers op- 
portunity to bring the work directly before 
the members. Thus, it has been possible 
to enlist interest in Institute activities 
among members who had not known about 
them previously or, at least, had not taken 
advantages of the opportunties offered 
through the Institute. 

Plans have been suggested for remodel- 
ing the structure of the Committee on 
Trade Extension to enable it to function 
still more effectively in behalf of the in- 
dustry. It may be advisable to consider 
whether meetings of the general com- 
mittee should be followed by meetings in 
the different districts, called and arranged 
by the district chairman. 

As far as possible, such local meetings 
might be attended by a member of the 
Institute staff who would place before the 
committee those phases of the Institute 
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work with which he is most familiar and 
seek the aid of the committee on such 
projects as require support. 

It is the belief of the committee that 
such a new structure would enable it to 
function more effectively than before. It 
earnestly recommends, however, that only 
men be appointed to membership who will 
attend regularly, for the nature of its work 
is such that the committee can not further 
its activities unless members of the com- 
mittee attend its meetings. 


Committee on Trade Extension. 
J. A. Hawkinson, Chairman. 


T. P. Breslin H. C. Carlson 
George N. Chamber- Loyd L. Corkran 
lain Bayard C. Dickinson 
Jay E. Decker J. Paul Dold 
William Diesing E. L. Flippen 
Otto Finkbeiner F. T. Fuller 
George L. Franklin W.H. Gehrman 
John Gebelein L. H. Guthery 
J. H. Greene E. D. Henneberry 
Wm. O. Haas C. J. Hooper 
A. C. Hofmann F. A. Hunter 
Jay C. Hormel Michael A. Keane 
Louis W. Kahn J. G. Kennedy 


R. T. Keefe 
George Kern, Jr. 
James B. McCrea 
Myron McMillan 
Henry C. Muhs 

S. T. Nash 
Thomas E. Newton 
G. Harvey Nuckolls 
J. C. Peyton 

J. W. Rath 

John Roberts 

Edw. A. Schenk 
R. S. Sinclair 
Howard R. Smith 
Fred M. Tobin 

M. C. Tuefel 

E. S. Urwitz 
John S. Weaver 
Fred L. Wilson 
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Report of Traffic Committee 


By J. W. Robb, Chairman. 

The Traffic Committee held seven reg- 
ular and four special meetings during the 
last year, each of which was attended by 
an average of about eight out of eleven 
members. Many matters of importance to 
the industry were handled, some of which 
have been disposed of, while others are 
still pending. 

The principal ones are as follows: 

Traffic Director Appointed. 


1. Owing to the mass of detail it was 
decided by the Executive Committee to 
appoint a Traffic Director who should 
have full knowledge of railroad law. 
Several candidates were considered and 
Frank L. DeLay received the appoint- 
ment. 

2. At the second regular meeting, on 
January 16, our Committee met with a 
Committee of Railroad Treasurers to dis- 
cuss the payment of bills for re-icing in 
transit. The Railroad Committee took the 
position that under the Transportation 
Act, as interpreted by them, bills would 
have to be paid within 96 hours from the 
time rendered by carriers. 

As this was not practical, the subject 
was discussed at two subsequent meetings, 
with the result that the carriets probably 
will petition the Interstate Commerce 
Commission to extend the time for presen- 
tation of bills and for payment, owing to 
the great amount of detail necessary in 
the preparation and checking of such bills. 

3. A communication received from De- 


David G. Madden 
W. McFarlane 
George N. Meyer 
Joseph P. Murphy 
Henry Neuhoft 

W. C. Nicholson 
R. E. Paine 

Isaac Powers 

C. W. Riley, Jr. 
Albert T. Rohe 
Elmore M. Schroth 
W. R. Sinclair 

F. W. Steusloff 

E. A. Tovrea 

C. K. Urquhart 
Frederick A. Vogt 
W. H. White, Jr. 
Karl M. Zaeh 
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partment of Public Relations and Trade as 
to proper stowage of meat products in 
refrigerator cars was considered and the 
membership was circularized. 

4. Improper handling of meat food 
product on steamship piers was taken up 
with the various steamship associations 
and some of the individual lines. 

Reducing Livestock Losses. 

5. Joint meetings have been held with 
Committee on Live Stock Losses and the 
Chairman of the Claim Prevention Com- 
mittee of the American Railway Associa- 
tion, to obtain better co-operation on the 
part of eastern railroads in reducing such 
losses. This matter has also been the sub- 
ject of correspondence between the Presi- 
dent of the Institute and Presidents of 
four or five of the larger eastern railroads. 

A meeting also was held with commit- 
tee of eastern railroads in connection with 
post mortem inspection of live stock by 
the Trunk Line Inspection Bureau at New 
York, and some progress was made 
toward elimination of objectionable feat- 
ures. 


6. The Hague Rules have been the sub- 
ject of contention for several years between 
shippers on the one hand and the steam- 
ship interests on the other, and was a live 
issue this year on account of the attempt 
to get a bill through Congress which con- 
tained provisions unfavorable to shippers. 

The Institute’s Washington representa- 
tive, Mr. Norman Draper, and your Chair- 
man appeared before the Congressional 
Committee on Merchant Marine and 
Fisheries, Washington, and presented the 
industry’s objections. Several changes 
were made, following our suggestions, but 
the bill did not pass. Undoubtedly a new 
one will be presented at the next session 
of Congress. 

7. The matter of classification of cooked 
meat, canned meat, and wrapped meats in 
Western and Official Classification ter- 
ritories received considerable atténtion, 
and is still pending. 


Investigating Freight Rates. 


8. At the last session of Congress there 
was passed what is commonly known as 
the Hoch-Smith Resolution (Public Reso- 
lution No. 46—68th Congress), directing 
the Interstate Commerce Commission to 
make a thorough investigation of the rate 
structure of common carriers throughout 
the country. A clause of the resolution 
provides: 

“In view of the existing depression in 
agriculture, the commission is hereby di- 
rected to effect with the least practicable 
delay such lawful changes in the rate 
structure of the country as will promote 
the freedom of movement by common 
carriers of the products of agriculture af- 
fected by that depression, including live- 
stock, at the lowest possible lawful rates 
compatible with the maintenance of. ade- 
quate transportation service.” 

Following the passage of this resolution 
the Interstate Commerce Commission on 
March 12, 1925, of its own motion, in a 
proceeding known as No. 1700, instituted 
such a general investigation. Later, and 
in conjunction with No. 1700, the Com- 
mission also started an action known as 
Ex Parte 87, “Revenues of Western Car- 
riers.” Hearings have been held in dif- 
ferent parts of the country by the com- 
mission. 

The Traffic Committee has been fully 
aware of the importance of these proceed- 
ings as affecting the packing industry. 
Two committee meetings have been held 
for the purpose of discussing these cases, 
and the matter is being closely followed. 

9. The Institute maintains two mem- 
berships in the National Industrial Traf- 
fic League, and works actively with that 
organization in traffic matters. Several 
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members of the committee, together with. 


the departmental director, attended the 
spring meeting of the League at Indian- 
apolis, and took an active part in the pro- 
ceedings there. 

10. During the year numerous inquiries 
from member companies concerning traf- 
fic matters have been received and 
answered. The committee is always will- 
ing to serve member companies in traffic 
matters which are of general interest. 


Traffic Committee. 
J. W. Robb, Chairman. 


George A. Blair E. J. Norris 
Harry W. Davis O. W. O’Berg 
F. W. Ellis Chas. O’Hara 
A. R. Fay Geo. F. Rohrbach 
Chas. E. Mallory P. J. Shaw 
W. T. Medford 
ee 


Report of Institute Plan 
Commission 
By Thomas E. Wilson, Chairman. 


Below are the reports of the Commit- 
tees of the Institute Plan Commission, 
Institute of American Meat Packers, as 
submitted for transmittal to the President 


THOMAS E. WILSON 
Chairman, 


Institute Plan Commission. 


of the Institute. Taken together, they 
give an adequate summary of the work 
of the Institute Plan Commission since 
last Convention. 


Results Obtained from Plan. 


The work guided by these committees 
brought the results accruing from the In- 
stitute Plan to a gratifying present status, 
viz.: 

Hundreds of men engaged in.the pack- 
ing industry are taking evening classes in 
meat packing given at various centers by 
the Institute and a half-dozen great edu- 
cational institutions in co-operation. 

Other hundreds of men in the industry 
are taking home-study courses given by 
the Institute of Meat Packing, which is 
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conducted by the University of Chicago 
and the Institute of American Meat Pack- 
ers in co-operation. 

A score of young men, most of them 
graduate students, are taking full-time 
courses in the Institute of Meat Packing 
preparing themselves for entrance into 
this industry. 

For text materials, the practice of the 
industry in various phases has been com- 
piled, interpreted and published. 

Three Active Departments. 


Three departments created by the Insti- 
tute on recommendation of this Commis- 
sion and financed from the Institute Plan 
Fund are functioning vigorously on com- 
mon problems of the industry. 

One is the Department of Packinghouse 
Practice and Research, which is giving 
advice on common fundamentals of good 
practice, compiling an operating literature 
of the industry, standardizing supplies 
and equipment and conducting operating 
experiments to develop improvements. 

Another is the Department of Scien- 
tific Research which has brought in re- 
sults on curing and conservation justi- 
fying our faith and reimbursing us many 
times for our investment. 

A third is the Department of Industrial 
Education, which has direct responsibility 
for executing the Institute’s educational 
plans, some of the results of which are 
indicated above and detailed below in the 
report of the Committee on Educational 
Plans. 

A Service Laboratory, well staffed, is 
furnishing an unusual analytical service. 
It is attached to the Department: of Sci- 
entific Research as is the Institute’s Re- 
search Laboratory. 

The Research Laboratory is carrying 
on studies directly of interest to every 
meat packer, and the men working in 
it enjoy the counsel of scientists working 
in many fields at the University of Chi- 
cago. 

The Arthur Lowenstein Research Fel- 
low, working on a fellowship the founda- 
tion of which was so stimulating to all of 
us, is carrying on valuable studies de- 
tailed elsewhere. 

Other researches are going forward on 
funds from commercial sources. 

A Public Conference on Education and 
Industry is held annually. At this Con- 
ference, which Mr. Philip D. Armour and 
Mr. L. D. H. Weld and the writer repre- 
sented the Institute in arranging, leaders 
of major industries gather at the joint 
invitation of the University of Chicago 
and the Institute to state the outlook. 
It is arranged jointly by the two inst- 
tutions. 

All of the activities which have been 
stated as a consequence of the Plan are 
well financed to January 31, 1926. 


The Institute’s charter has proved to 
be adequate for the new developments. 


Planning for Future. 


The Committee on Building Plans has 
been examining possibilities constructive- 
ly, so that, very wisely, we are moving 
gradually and carefully but surely, I 
think, toward consummation of those 
features of the Institute Plan which in- 
volve for the Institute a building of its 
own. 

The foregoing statement gives a sum- 
mary of the status to date. 

Any more details would anticipate the 
reports given below. 
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Report of Committee on Build- 
ing Plans 
By G. F. Swift, Chairman. 


Since the last Convention, the Commit- 
tee on Building Plans has carried on very 
definite investigations and negotiations 
which, while they apparently have not 
changed the status from-that reported last 
year, actually represent progress by nar- 
rowing possibilities so as to lead the Com- 
mittee nearer to specific recommendations. 

Negotiations looking toward the leas- 
ing of a building were carried to a point 
where contracts were drawn, floor space 
measured for the possibilities of labora- 
tory installations, office layouts devel- 
oped and equipment estimates obtained. 
But the conclusion could not be escaped 
that the Institute’s permanent quarters 
either should be owned by the Institute 
or possess such a special identity and 
‘ special adaptability as might come from 
_having been built originally to house our 

organization. 


Planning Institute’s Own Building. 

Another set of negotiations concerned 
a proposal that a building be erected un- 
der outside ownership but specially for 
the Institute and let to us on a long-term 
lease at a rental of approximately $10,000 
yearly. These negotiations proceeded to 
a point where sketches were developed 
under the guidance of a man of splendid 
vision and stimulating interest whose 
life’s work is related to meat packing but 
not identical with it. Somewhere in the 


negotiations, however, we lost this man’s 
interest, a revival of which. would be 
exceedingly gratifying to the Committee. 

A gigantic agricultural building is being 
promoted for Chicago, and the Institute 
has been approached regarding it, but it 
is to be doubted whether space in a huge 
building bearing another name and in- 
habited by a numerous tenantry meets 
the proper building aspirations of our 
eee as projected in the Institute 

an. 

In view of all the elements involved, 
the Committee has not seen fit to change 
its position and has not yet developed 
definitely a possibility which it is willing 
to commend for adoption and financing. 
It is felt, however, that we are consider- 
ably nearer our goal and that specific 
recommendations may be developed with- 
in a reasonably short period. 

Meanwhile, the Committee will take 
time to proceed carefully in regard to 
our building plans. We are not under 
pressure to act over-hastily so long as 
an adequate and productive program is 
going forward in rented offices. 


Present Quarters Unsatisfactory. 

It is a fact that the present offices 
suffer from overcrowding and from out- 
side dirt and noise, and the building is 
far from being up-to-date. But better 
arrangements can be made on a similar 
basis, if necessary, until the time when 
a definite proposal can be commended to 
you unreservedly, 

Meanwhile the Institute has placed its 
Research Laboratory at the University of 
Chicago, presumably for a~ permanent 
tenure; and its Service Laboratory tem- 
porarily at 9 South Clinton Street await- 
ing the day when an Institute building is 
an actuality. 

Committee on Building Plans. 
G. F. Swift, Chairman. 
Thomas Creigh C. E. Herrick 
E. A. Cudahy, Jr. R. D. MacManus 
J. A. Hawkinson E. L. Roy 
A. D. White 
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Report of Committee on Charter 
By Walter H. Saunders, Chairman, 

In the report of your Committee a year 
ago we recommended no change in the 
plan under which the Institute of Ameri- 
can Meat Packers is now operating. 

We thought then and still think that the 
Constitution and By-Laws of the Institute 
are sufficient to cover its present activi- 
ties, and those now anticipated. 

We do not believe that the present situa- 
tion requires the incorporation of the In- 
stitute. Such incorporation might lead to 
complications which cannot be foreseen. 

We therefore reaffirm the said. recom- 
mendation. 


Committee on Charter. 


Walter H. Saunders, Chairman. 


J. P. Lightfoot C. J. Faulkner, Jr. 
Thos. Creigh Henry Veeder 
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Report of Committee on Educa- 
tional Plans 
By P. D. Armour, Chairman. 


Evening courses in a number of packing- 
house centers, home study courses, and a 
residence coursé at the University of Chi- 
cago are now available to men in the 
packing industry. 

The evening courses for packinghouse 
employees are confined to subjects that 
are of direct application to the daily work 
of the students. Students are taught not 
only the right methods of packinhouse 
practice, but also the principles under- 
lying these practices and the co-ordination 
of the various processes involved in the 
industry—in brief, they are taught the 
“how” and “why” of each packinhouse 
operation and given a perspective of the 
business as a whole and their place in it. 


Evening Classes Popular. 


These evening courses are practical and 
are being handled by competent instruc- 
tors. Every course is focused directly on 
some essential phase of the industry and 
every instructor is a specialist in the sub- 
ject he teaches. The following is a list of 
instructors and subjects offered: 


No. 
students 
first 
Subject. Instructors. quar. 
History and Economics of L. D. H. Weld 
Packing Industry, and 
A. T. Kearney 55 
Packing House Operations R. F. Eagle 33 
ork), 
Packing House Personnel A. H. Carver 27 
and Labor Problems, 
*Packing House Operations R. F. Bagle 
(Beef, Mutton and Veal), 
*Production and Marketing JE. 


N. Wentworth 
and 
Tage U. Ellinger 


of Live Stock, 


*Science in the Packing C. Robert Moulton 
Industry, 
*Packing House Account- J. H. Bliss 


ing, 





*Course offered during second or third quarter, 
number of students not determined 


Evening courses are now being extended 
beyond Chicago to other packing centers. 
Instructional materials which have been 
developed in Chicago are made available 
through the Department of Industrial 
Education of the Institute. The Director 
of this Department is devoting a large part 
of his time to the organization of evening 
courses. This educational structure is be- 
ing set up in each packing center with the 
assistance of a first class university. 

Arrangements have already been made 
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for the co-operation of Columbia Univer- 
sity in New York, the University of Wis- 
consin, the University of Nebraska, the 
University vi Maryland, and the Univer- 
sity of Cincinnati for the inauguration of 
evening courses to begin this year in 
adjacent packing centers. Courses or- 
ganized are as follows: 


No. 

Place. students. Instructors. 
Cincinnati, Ohio, Armin Sander 
Cudahy, Wisconsin, 65 A. R. McCarton 
Baltimore, Maryland, 45 Cc. V. Whalin 
Omaha, Nebr. Not determined E. 8. Waterbury 

(Courses begin October 28) d 


an 
H. J. Gramlich 
(Courses begin November 6) D. Sullivan 


The Full-Time Residence Course. 


The University course for young men 
intending to enter the industry has opened 
at the University of Chicago with a regis- 
tration in the Institute of Meat Packing 
of sixteen graduates of agricultural col- 
leges who will devote an entire year to 
the study of the business of meat packing. 
These special studies have been carefully 
worked out by the best educational experts 
in the University, in conjunction with 
interested members of competent commit- 
tees and staff officers of the Institute. 
Also a number of first and second year 
students, not yet determined, are regis- 
tered for this 4-year University course in 
the Packing Industry. 


Committee on Educational Plans. 
P. D. Armour, Chairman. 


L. D. H. Weld, J. E. Wagner 

Vice Chairman R. T. Keefe 
J. H. Bliss W. Lee Lewis 
A. ar ie C. R. Moulton 
A. Cushman J. P. Murphy 
R. A H. DeLoach S. T. Nash 
R. F. Eagle G. H. Nuckolls 
F. J. Gardner W. F. Schluderburg 
J. F. Geareb, Jr. F. H. Shields 
M. D. Harding R. S. Sinclair 
H. D. Tefft J. J. Vollertsen 
J. A. Hawkinson E. N. Wentworth 
E. D. Henneberry R. E. Yocum 

C. E. Herrick 

nremmcefitions 


Report of Committee on Pack- 
inghouse Practice and Research 
By R. F. Eagle, Chairman. 

At the beginning of the present year, 
it was thought advisable to divide the 
main Committee on Packinghouse Prac- 
tice and Research into sub-committees in 
order to handle more consistently the pro- 
gram as laid out. Accordingly, four sub- 

committees were appointed as follows: 

Sub-Committees on Experimentation; 
Recording, Standardization, and Packing- 
house Practice. 

The sub-committee on Experimentation, 
of which Mr.’M. D. Harding is chairman,* 
has handled a variety of investigations. 
Among these are experiments carried on 
in connection with the development of a 
trolley more perfectly adapted to the 
needs of the industry than our present 
type. The committee will soon be in a 
position to make a definite recommenda- 
tion along this line. 

Stainless Steel for Equipment. 


Another investigation is that on the use 
of stainless steel for boiled ham containers 
and for various other equipment about the 
packinghouse. These stainless steel con- 
tainers have been a decided success in the 
experiments, and arrangements are being 
made with the manufacturer to place them 
on the market. 

The committee has spent some time in- 
vestigating the possibilities of chromium 
coating. The results indicate that chro- 
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mium coating has a definite place in the 
packing industry as a coating for such 
articles as leaf lard hooks, metal sash 
window frames, bacon hangers, and sau- 
sage molds. 

During the course of the year, experi- 
ments were carried out on quick chilling 
which resulted in the issuance of a bulle- 
tin on the subject. A similar investiga- 
tion was made of a new type of tankage 
press and a bulletin issued on it also. 

Tests were made in the use of Balsa 
wood as a shipping container for products 
at present shipped in iced boxes. The 
committee feels that these Balsa wood 
boxes in the smaller sizes have a decided 
value. The larger sizes do not seem to 
have the necessary strength, although in 
all cases, the insulating properties of the 
boxes are very remarkable. 

These are only a few of the many sub- 
jects which have been covered by this 
committee during the course of the year. 

The Institute maintains at headquarters 
a display of all new devices being tried 
out at members’ plants. These include 
such items as stainless steel hooks and 
boiled ham retainers; chromium-coated 
bacon hangers; beef trolleys equipped with 
various oiling features; oiling devices for 
truck chassis, and wooden truck wheels. 


Work on Standardization. 


The sub-committee on Standardization, 
of which Mr. R. E. Yocum is chairman, 
has completed the standardization of lard 
cans, lard crates, freezer boxes, 2/28 tb. 
lard boxes, trucks, trolleys, beef sacks, 
and lard and sausage cartons, and is now 
engaged on the standardization of sliced 
dried beef cartons and sliced bacon car- 
tons. This has involved an enormous 
amount of detail work. 

In every case, samples of all supplies in 
use at the present time in the industry 
had to be obtained by the committee from 
manufacturers and Institute members. 
These samples then to be surveyed and 
their various merits and defects discussed 
pro and con. The next step in each case 
was the selection of a suitable type, em- 
bodying as nearly as possible all of the 
best features. Then this selected type had 
to be presented to the membership as a 
whole for their approval and comments. 

After the receipt of the replies from the 
meinbers, the committee next had to con- 
sider the various comments and criticisms, 
and finally agree upon a_ standardized 
article and issue a bulletin giving their 
decision in the matter. The results of 
this committee’s work, if taken advantage 
of by the membership, is bound to be of 
immense value. 

The committee has in mind proceeding 
as fast as possible with the standardiza- 
tion of paints, parchment paper, printed 
string, floor hardenings, toilet room fix- 
tures, etc.; in fact, there seems no limit to 
the possibilities of service in this direc- 
tion. 

The Sub-Committee on Standardization 
has worked in close harmony with the 
Institute Equipment and Supply Company, 
turning over to that department the re- 
sults of their efforts so that members 
might benefit immediately in their pur- 
chases. 


Books on Packinghouse Operations. 


A year-ago, the Committee on Packing- 
house Practice and Research submitted to 
the membership the volume entitled, 
“Readings Since 


in Pork Operations.” 
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that time, the Sub-Committee on Record- 
ing, of which Mr. R. F. Eagle is Chair- 
man, has taken up the work and now 
has completed the volumes. covering 
“Packinghouse Operations.” This series 
consists of four volumes; the first, “Pork 
Operations,” as previously mentioned; the 
second, “Beef, Mutton and Veal Opera- 
tions,” the third, “Manufacturing Opera- 
tions,” and the fourth, “Operating Serv- 
ice and Control.” The second volume, 
“Beef, Mutton and Veal Operations” is 
available for the members at once. The 
other two. volumes are in the printer’s 
hands and will be sent out to the mem- 
bership within the next four weeks. 

For the first time in the history of the 
industry, members have available authen- 
tic and detail literature covering all phases 


of packinghouse operations. The work 
of this committee also has involved a 
tremendous amount of effort. The differ- 


ent chapters in the books have been 
written by the best posted men in the in- 
dustry. The original drafts have been 
reviewed by the individual members of the 


R. F. EAGLE 
Chairman, Committee on Packinghouse Prac- 
tice and Research. 


committee, and their suggestions and 
criticisms incorporated in the articles be- 
fore being finally approved and sent to 
the publishers. 

This committee has also supervised the 
filing of the answers to all inquiries sent in 
to the Institute, covering packinghouse 
operations. These files constitute a very 
valuable asset as a source of information 
available ait all times to members. 

The committee has been a connecting 
link between the Institute of American 
Meat Packers and the University of Chi- 
cago, giving every aid possible to the In- 
stitute of Meat Packing in its educational 
work. It is now proposed that this com- 
mittee assist graduates of the course in 
packinghouse work at the Institute of 
Meat Packing of the University of Chi- 
cago in connection with the writing of 
their theses. Copies of these theses will 
be filed at the Institute and will constitute 
another addition to our library. 

It is doubtful whether the membership 
appreciates what all this educational work 
is going to mean in the very near future. 
It will place our industry in the lead in 
educated supervision and operation. 


Answering Operating Questions. 


The -Sub-Committee on Packinghouse 
Practice, of which Mr. S. C. Frazee is 
chairman, has handled many inquiries 
from the members, relating to their oper- 
ating and construction difficulties. During 
the year, in the neighborhood of a 
thousand inquiries have been answered. 

These covered a wide range of subjects, 
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such as the manufacture of dried beef; 
proper brick for hog killing floors; best 
methods for the manufacture of lard; de- 
sign of equipment for drying hog hair; 
best methods of handling fully cured pork 
cuts in a freezer; proper toilet fixtures for 
dressing rooms; methods for handling 
edible tripe; how to figure losses from 
open freezer doors; relative costs of smok- 
ing with gas or wood; advice regarding 
interpretation of B. A. I. rulings. by local 
inspectors; information regarding proper 
machine for special operations and where 
to obtain special instruments, such as re- 
cording thermometers; supplying sausage 
formulas and spices for same; suggestions 
for reduction of grease in tankage; 
methods for eradicating skipper flies; ad- 
vice relative to eliminating odors from 
cooler due to use of tar paper in the wall 
construction; formula for manufacture of 
chicken feeds; suggestions for improving 
quality of shortening; proper charge for 
storage of tierce lard; securing competent 
engineer for member company; sugges- 
tions regarding handling of casing slimes; 
methods of reducing water waste; infor- 


mation regarding best installations of 
equipment for interested buyers to in- 
spect. 


In each case the member making the 
inquiry has had the benefit of the advice 
of committee men, all of whom are out- 
standing men in the industry. These in- 
quiries are handled with the utmost con- 
fidence, no one beside the Director of the 
Department knowing from whom the in- 
quiry comes. 


Prize Idea Contest. 


The Committee on Packinghouse Prac- 
tice and Practical Research has handled 
the prize contest entries. Mr. H. P. 
Henschien has been chairman of the Con- 
test Committee and has spent a great deal 
of time supervising the: awarding of the 
prizes. Some sixty-five entries were re- 
ceived this year, and the committee had a 
great deal of difficulty in deciding to whom 
to give the prizes, as the suggestions 
were all of a high order and very well 
presented, and indicates a keen interest in 
the contest. The employers are taking 
quite a pride in having their employees 
develop ideas of sufficient value to war- 
rant an award of merit from the Institute. 

The former director of the Department 
of Packinghouse Practice and Research, 
Mr. J. P. Harris, made several out-of-town 
trips. On these visits, which included a 
large proportion of the membership of 
the Institute, he was able to be of great 
assistance in advising on _ operating 
troubles and the remodeling of plants. 
This is a function of the department which 
the membership would do well to use to 
a greater extent. 

During the course of the year, the de- 
partment has issued a variety of bulletins 
covering various matters which it has been 
investigating. The bulletins have all been 
on subjects pertinent to the industry. 
From the correspondence received by the 
Department, these bulletins have evidently 
proved of a great deal of value to the 
membership. The bulletins have detailed 
the progress of the work on standardiza- 
tion, have included timely suggestions re- 
garding seasonal precautions such as the 
overhauling of refrigerating machinery; 
they have included reviews of our sec- 
tional meetings, and as mentioned before, 
have covered the investigations into the 
merits of quick chilling, dry rendering and 
tankage presses. 


Holding Sectional Meetings. 


The department arranged two of the 
mid-year sectional meetings. These meet- 
ings were divided into two parts; one the 
Operating Section and the other the 
Engineering and Construction Section. At 
each meeting, subjects of vital interest to 
9 industry were presented to the mem- 

ers. 

Some of the subjects covered were “Fat 
Reclamation,” “Ventilation,” “Floor Con- 
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struction,” “Pulverized Fuels,” ‘“Insula- 
tion,” “Quick Chilling of Meats,” “Odor 
Elimination,’ “Accident Prevention,” 
“Use of Lubricant,” “Personnel Prob- 
lems,” “Boiled Ham Troubles,” “Corrosion 
Problems,” “Sausage Manufacture,” “Brine 
Deck Construction,” “Water Purification,” 
“Curing Cellar Construction,” ‘Present 
Phase of Wood Construction in Packing- 
houses.” These meetings have been 
universally praised and have been con- 
sidered of such value to the members that 
they are now an established institution. 

The chairman wishes to thank all mem- 
bers of the various committees for their 
loyal cooperation and support; he ap- 
preciates they all are busy men and that 
the time devoted by them has been ad- 
ditional to all of their many other duties. 
Committee on Packinghouse Practice and 

Research. 
R. F. Eagle, Chairman. 


M. H. Harding, W. H. Allerdice 
Vice Chairman Geo. M. Foster 

A. W. Cushman Jas. E. Gallagher 

S. C. Frazee Henry Hetzel 

F. J. Gardner Donald Mackenzie 

W. Lee Lewis L. F. Prior 

C. R. Moulton R. E. Yocum 

R. W. Trotter 


H. D. Tefft, Secretary 
an Se 


Report of Committee on 
Scientific Research 


By Arthur Lowenstein, Chairman. 

The past year has seen the fruition of 
much that was reported as hopes and 
plans in 1923 and 1924. 

The Institute’s Research Laboratory has 
become a reality. It will be recalled that 
at the Convention, October 22, 1924, Mr. 
Thomas E. Wilson generously offered to 
provide a grant of $15,000 payable in three 
annual installments, for the establishment 
of a Research Laboratory for the Amer- 
ican meat packing industry. 

Mr. Wilson’s offer was accepted by 
unanimous vote in general convention, and 
it was proposed that, subject to the ap- 
proval of the University of Chicago, the 
laboratory should carry the title: “The 
Research Laboratory of the Institute of 


American Meat Packers, Founded by 
Thomas E. Wilson at the University of 
Chicago.” 


Negotiations were at once entered into 
with the University of Chicago for the 
placement at the University of this cen- 
tralized laboratory for the Industry. A 
covenant was signed on February 5, 1925, 
by the two institutions whereby the 
laboratory was placed on the campus, in 
Ricketts Laboratory South, with the un- 
derstanding that the laboratory would 
have co-operative affiliation with the De- 
partments of Chemistry and Bacteriology 
of the University. 


Founding Research Laboratory. 

The laboratory is for research only, on 
fundamental problems affecting the in- 
dustry. No commercial work will be con- 
ducted therein, and all activities will be 
carried out in keeping with the ideals, 
scientific and educational, of the Univer- 
sity. 

Accordingly, all research work of the 
Department was at once centered in this 
Laboratory, with the exception of the 
Arthur Lowenstein Fellowship on ham 
souring, which by the previous terms of 

. this particular grant, was specified as a 
Fellowship in the Department of Bacteri- 
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ology of the University of Chicago, ad- 
ministered by that Department and the 
Department of Scientific Research of the 
Institute, co-operatively. 

The next step was the organization of 
the Research Staff of the Laboratory. Dr. 
W. Lee Lewis, Director of the Depart- 
mént of Scientific Research, was appointed 
Director of the Thomas E. Wilson La- 
boratory and Drs. C. S. Palmer and R. S. 
Vose were appointed Research Chemists 
on full time. 

On June 22, Lee M. Roderick, and J. 
Yesair were appointed Thomas E. Wilson 
Fellows in the Graduate School of the De- 
partment of Bacteriology of the Universi- 
ty, to work in the Thomas E. Wilson 
Laboratory under the joint direction of 
the Department of Bacteriology of the 





ARTHUR LOWENSTEIN 
Chairman, Committee on Scientific Research. 


University and the Department of Scien- 
tific Research of the Institute. 

On October 1 A. F. Reith, Arthur 
Lowenstein Fellow, resigned to accept an 
attractive opportunity with a large indus- 
trial concern. J. A. Moran was appointed 
his successor, 


Changes in Research Staff. 


On September 26, Dr. C. S. Palmer re- 
signed to accept a call to the staff of 
Northwestern University, and on October 
1, Dr. C. D. Lowry was appointed his 
successor. Dr. Lowry is a graduate of 
Harvard and has just returned from a year 
of study in Germany, as a result of a 
travelling Fellowship granted him, on the 
basis of competitive scholarship, by Har- 
vard University. 

It will be recalled that work was already 
under way by Drs. Palmer and Vose, 
being previously conducted under a tem- 
porary arrangement with Northwestern 
University. 

With the realization of the Institute’s 
Research Laboratory and the appointment 
of a Research Laboratory and the ap- 
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pointment of a staff, further consideration 
was given to the subject of appropriate 
problems for study. 

The difficulty in any plan of collective 
research is to select types of problems 
whose solution would be of value to the 
largest number of members, which tres- 
pass least upon the vested rights of 
particular member. firms, and which, in 
this case, could be brought to some tang- 
ible degree of completion in the limited 
time that was certainly available. 

Collective research by an industrial as- 
sociation should not stultify the ambitions 
of a member firm or firms for new 
knowledge. Rather it should produce 
more information to compete for. That 
is to Say, competition in making use of 
such knowledge, would still distinguish 
the progress of one company from an- 
other. 

The German industrial associations have 
solved these difficulties and in our own 
country, the Research Laboratories of the 
Tanner’s Council, the American Bakers’ 
Association and the National Canners’ 
Association are notable examples of suc- 
cess in this type of mutual endeavor. I 
do not know however, of any instance 
wherein actual research was actually got- 
ten under way in so short a time and with 
so little funds, comparatively, as in our 
own case. 


To Study Spoilage and Meat Curing. 


With respect to the selection of 
problems the following general considera- 
tions seem to obtain: The greatest con- 
tributions of chemistry to the science of 
the packing industry within recent times 
has been in the field of by-products. Ac- 
cordingly, it seemed wiser to turn to the 
more neglected fields of prevention of 
spoilage and meat curing. 

Moreover, the more attenuated by-pro- 
ducts problems, such as pharmaceuticals, 
where research would be at first thought 
most promising, would hold the interests 
of a relatively small number of packers. 

The four following problems. were 
therefore chosen and assigned as follows: 
(a) The Practical Use of Nitrites in Cur- 
ing Meat ,by Dr. R. S. Vose; (b) Econ- 
omies and Improvements in the Use of 
Commercial Sweetening Agents in Curing 
Meat, by Dr. C. S. Palmer; (c) The Cause 
and Prevention of Molds in Meat and 
Meat Products, by Mr. John Yesair; (d) 
The Cause and Prevention of Slimes in 
Meat and Meat Products, by Mr. Lee M. 
Roderick. These four problems, to- 
gether with the work on ham souring, 
constitute the investigation now under 
way at the University of Chicago. 

In addition, the Department of Scien- 
tific Research is conducting experiments 
in co-operation with member firms in a 
number of other practical fields. Among 
these are experiments in curing meats 
with smoked salt, a comparison of several 
market varieties of common salt in cur- 
ing meat, a comparison of synthetic and 
Chili salpetre in curing, the effect of hard 
water in curing, and the best methods of 
cleansing and sterilizing packing house 
rooms and equipment. 

Mention should also be made here of 
the extensive experiments being continued 
with the Tanners’ Council on curing heavy 
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hides, calf skins, and sheep pelts, and the 
co-operative research on corrosion on 
refrigerating machinery with the Amer- 
ican Society of Refrigerating Engineers. 


Practical Results Secured. 

As a result of the studies being conduct- 
ed at the University of Chicago, some 
twenty reports are now being prepared for 
early printing and distribution among the 
members of the Institute. These contain 
full directions for the proper practical use 
of nitrite in place of nitrate in curing 
meat, for economies in the use of sugars 
in curing, and in addition many valuable 
side lights on curing formulas, commercial 
boiled hams and the nature of the changes 
that occur in curing meat. 

‘Meantime out of the body of knowledge, 
being accumulated through these studies 
On curing and spoilage problems, supple- 
mented by the collection of scientific in- 
formation from all possible sources, the 
Department of Scientific Research has 
answered more than a thousand letters 
requesting such information, as well as 
directly assisted member firms in their 
piants on technical problems. 

Net the least gratifying development of 
this new advance of the Institute in re- 
search, is the position gained by this 
agency as scientific spokesman for the in- 
dusiry. This finds exemplification in the 
case of the nitrite study, where the Bureau 
of Animal Industry has followed the work 
in close co-operation, and has used the re- 
sults in formulating its own opinion and 
as a basis for requesting the authorization 
of this new curing agent. Similarly, the 
result of the fundamental study on ham 
souring has been incorporated in the 


opinions and pronouncements of this 
Bureau. 
% Increase Sum for Research. 


Kecognition has also come from other 
irdustrial associations and from individua! 
firms to the significant extent of contribu- 
tions amounting to $4,000, not counting 
the Thomas E. Wilson grant, the Arthur 
Lowenstein Fellowship, or the co-opera:- 
ive fund for Research on Corrosion, raised 
in connection with the American Society 
of Refrigerating Engineers. The total ad- 
ditional sum that has thus been brought 
to bear upon Scientific Research, as a re- 
sult of the industry’s initial support of a 
research program, is $26,500. Some of 
this, by the terms of the grants, is to be 
spread over three years. 

On June 15, the Service Laboratory of 
the Institute was opened at 9 South Clin- 
ton Street. The purpose of the Service 
Laboratory is to supply to members of 
the Institute analytical service covering 
the whole range of packing house supplies 


and products, at a cost below the regular . 


commercial rates. 

In addition, it was believed that such an 
agency could supplement its analytical re- 
ports by interpretative suggestions which 
would operate to promote better packing 
house practice. 

The service Laboratory is an integral 
part of the Department of Scientific Re- 
search, with J: A. Hynes as Chief Chemist 
and Messrs. J. Maroney and J. Nagy as 
analysts. 

Mr. Hynes was for many years chemist 
for the U. S. Treasury Department Ap- 
praisers’ Stores at Chicago. He is a 
chemist of broad experience. Messrs. 
Maroney and Nagy are experienced, parti- 
cularly in packing house analytical work. 

The Service Laboratory. 

The Service Laboratory also assists the 

Department of Purchasing Practice in ar- 
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riving at proper technical specification for 
materials purchased by members through 
this latter agency. It co-operates closely 
with other departments of the Institute, 
particularly the Department of Packing 
House Practice and Research, in ren- 
dering assistance to firms using the Serv- 
= Laboratory, whose products are out of 
ine. 

About forty different member firms 
have availed themselves of the Service 
Laboratory to date, and others have in- 
dicated their intention of doing so, as 
soon as present contracts are completed. 
This service bids fair to become very 
popular with members. 

In conclusion, members are already 
profiting in many tangible ways from their 
collective investments through the Plan 
Commission of the Institute in the De- 
partment of Scientific Research. 


Committee on Scientific Research. 
Arthur Lowenstein, Chairman. 


W. D. Richardson, FF. J. Gardner 
Vice Chairman D. Tefft 


. E. Griem Millard Langfeld 
David Klein C. H. MacDowell 
W. Lee Lewis Paul Rudnick 
C. R. Moulton J. J. Vollertsen 
L. M. Tolman E. N. Wentworth 

—_——_——_ 


Report of Committee on Ways 
and Means 
By Arthur Meeker, Chairman. 


“Happy is the people that has no his- 
tory,” some philosopher has said in sub- 
stance. The financing of the Institute 
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Plan Fund to date makes only a brief 
history but an adequate one. 

The Institute of American Meat “en 
ers, assembled in Convention on October 
10, 1922, voted unanimously to raise by 
volunteer subscription the sum of $50,000 
a year for three years, to be spent on 
educational and research activities, with 
the guidance of the Institute Plan Com- 
mission. 


A Year of Organization. 
Practically the whole sum required was 
subscribed within a very few weeks, and 
activities were begun on February 1, 1923, 
which was the fiscal beginning of the 
Plan subscriptions. 
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The first year was a year of organiza- 
tion, study of the problems, and search 
for the.right men. Consequently, at the 
close of the first year, on January 31, 
1924, a very substantial saving was shown 
over the budget appropriations for the 
several divisions of activity, which as set 
by the Convention in the initial year had 
been $20,000 for scientific research, $10,000 
for educational activities, $10,000 for oper- 
ating research, and $10,000 for miscellane- 
ous expenses and unforeseen necessities. 

During the fiscal year beginning Feb- 
ruary 1, 1924, progress was exceedingly 
rapid. The Institute’s new Departments 
of Packinghouse Practice and Research, 
Industrial Education, and Scientific Re- 
search, had been staffed and set to 
operating on money supplied to the Insti- 
tute from the Plan Fund. Savings from 
the preceding year were used in part for 
budget making purposes and part con- 
served against an additional expansion of 
the work in the third year. 

By economical operation the educational 
expenditures covering ° developments, 
which had exceeded all expectations, were 
held below the budget figure and sub- 
stantial savings again were made for ap- 
plication on the expansion which was cer- 
tain to come in the third year as additional 
purposes of the Plan were consummated. 

In the second year the Arthur Lowen- 
stein Research Fellowship on Prevention 
on Meat Spoilage contributed to the ex- 
pansion of the work, as did research funds 
from commercial sources. 


Research Laboratory Established. 


In the third year, which is the current 
one, a grant from Thomas E. Wilson of 
$15,000, payable in three annual install- 
ments, and accepted at the 1924 Conven- 
tion, made possible the Research Labor- 
atory of the Institute of American Meat 
Packers, founded by Thomas E. Wilson 
at the University of Chicago. Meanwhile, 
the Institute itself appropriated from 
regular dues sufficient funds to cover the 
cost of equipping the Service Laboratory 
and operating it for one year. 

The expected expansion which had been 
anticipated for the third year in the De- 
partmental work and in the Institute of 
Meat Packing materialized. 

The situation at this time is that the 
various activities are well financed to 
January 31, 1926, when the initial sub- 
scriptions to the Institute Plan Fund ex- 
pire. By dint of savings and economies 
and other adjustments, the educational 
activities are covered almost until the fall 
of 1926 by the Institute Plan Fund. It was 
very desirable to work out such an ar- 
rangement so that those who entered the 
Institute of Meat Packing in the fall of 
1925 would have record assurance of an 
opportunity to complete their courses. 


Committee on Ways and Means. 


Arthur Meeker, Chairman. 
James S. Agar . Ogden Armour 


T. P. Breslin E. A. Cudahy, Jr. 
J. J. Felin E. L. Flippen 
Fred Guggenheim C. E. Herrick. 


George A. Hormel Myron McMillan 


R. E. Paine David Pfaelzer 
A. T. Rohe John Roberts 
Howard R. Smith G. F. Swift 

L. F. Swift F. Edson White 


W. H. White, Jr. Thos. E. Wilson 
J. Paul Dold, Vice-chairman. 
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What the Packer Faces 


The present period in the hog 
market is a puzzling one for every 
packer in the industry, unless he is 
so fortunate as to turn over most of 
his product in the green state, or un- 
less he knows at what price he can 


* place every pound he puts down. 


It is difficult indeed for a packer 
to expect to make money buying hogs 
at present prices and putting product 
into cure, even to supply the needs 
of his trade 60 days hence. 

It is more difficult if he is putting 
down product for sale some months 
later. Hog prices do not look well 
when figured in product prices for 
future delivery. 

Packers have been accused by live- 
stock interests of making bear raids 
on the hog market. This may be 
true when viewed solely from the 
standpoint of the livestock producer. 

But the consumer made bear raids 
on the packer’s outlet for meat prod- 
ucts, and he had to buy his livestock 
accordingly if he wanted to survive. 

The statement has been made that 
the net profit of the entire packing 
industry—the second greatest in the 
United States—probably will be less 
this year than what the nation spends 
for its Christmas cards! 

And meat packing is one of the 
fundamental industries. It provides 
an outlet, not only’ for the livestock 
raised on the farms of the country, 
but indirectly for a large proportion 
of the grain and hay crops as well. 
It furnishes the consuming public 
with its most important article of 
daily consumption. 

Yet the men operating this great 
industry must be satisfied with a 
profit less than the nation spends at 
one brief season of the year on what 
might be termed a luxury. 

The packer must always be on the 
alert to protect the narrow margin he 
usually figures on. 
not buy right during the coming 
packing season he will stand a good 
chance to throw away his profits for 
the entire new year. 


ooncnsilicrinis 
A Book for Everybody 
The Commerce Yearbook for 1924 is 


‘another comprehensive discussion of the 


economic situation of the United States in 
its internal business affairs and in its re- 
It is 
a handbook for the business man as well 


lations with the rest of the world. 


as the economist. 


But if he does. 
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In his foreword Secretary of Commerce 


Hoover says that the American people 
have little right to complain about the 
economic situation during 1924. Industrial 
production was only about five per cent 
less than in 1923, which was the record 
year in the history of the nation, and was 
thirteen per cent greater than in 1919. 

The Secretary calls attention to the im- 
provement in the basic industry of agri- 
culture and points out that some farm 
products, particularly cattle, were below 
their normal relationships with other com- 
modities but that “the shift is constantly 
in the direction of equality.” 

The book reviews the production of raw 
materials in all industries, the wholesale 
and retail trade, exports and imports, 
transportation and communication, and 
that affects the 
industrial and economic relations of the 


every major problem 
country. 

In the review of the meat packing in- 
dustry, it is pointed out that wholesale 
slaughtering and meat packing, which does 
not include small plants slaughtering for 
direct retail trade, has a greater gross 
value of products than any other single 
manufacturing industry except the auto- 
mobile industry. 

An interesting and very valuable feature 
of the Yearbook is the section relating to 
the 


economical and statistical review of the 


country’s foreign trade and an 
foreign countries which are strong factors 
in America’s foreign trade relations. 
Dr. Julius Klein, chief of the bureau of 
foreign and domestic commerce, who is 
responsible for compiling the Yearbook, 
has done a good job for the business men 
The book should find a 


prominent place in the library of every 


of the country. 


thinking person connected with the in- 
dustrial life of the nation. 


maeieey Visst 
Packers Offer Show Prizes 


The Institute of American Meat Pack- 
ers, with a desire to improve the quality 
of livestock coming to market through 
better breeding by the use of pure-bred 
sires, offers a series of special prizes at the 
International Live Stock Exposition, Chi- 
cago, November 28th to December 5th. 

Silver cups will be given to the best 
bred carloads of Shorthorn, Hereford and 
Aberdeen-Angus cattle of any age, both 
fattened Silver 
medals will be awarded to the boys or 


feeding or animals. 


girls exhibiting the best bred steers of 
the same three breeds, the best bred lambs 
of ve breeds and the best bred hog of six 
breeds, in the junior feeding contest. 

This is a commendable effort on the 
part of meat packers, and should be appre- 
ciated. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Forced Cure for Hams a Money-Saver 


The forced cure on S. P. boiling 
hams has been found to be of decided 
advantage to the producer during the 
peak of the boiled ham season. 


If it can solve the problem when 
stocks of S. P. boiling hams are in- 
sufficient to supply the demand, it 
would seem to be equally advantage- 
ous to use the forced cure when the 
ham market is showing a decline. 


This should be of interest not only 
to the producer of boiled hams, but 
to the buyers of boiling weights 
green. 


The market has suffered a severe 
decline in selling prices without an 
apparently good reason. In any 
event, prices have not followed the 
law of supply and demand, and many 
far-seeing men in the packing busi- 
ness have been disappointed at the 
generally lower trend of the market. 


Use of the forced cure would be 
the means of saving considerable 
money on carloads of green hams pur- 
chased for boiling purposes, because 
the hams could be brought out in 
half the time. This is desirable, as 
the boiled ham market is showing 
more activity than it did during 
August and September, when con- 
sumption is generally greater than it 
is later in the season. 


Method of Forced Cure. 


In forced curing of 16/18 and 18/20 lb. 
averages, the S. P. hams are pulled from 
the vats at 35 to 40 days in cure, or re- 
moved as required for cooking purposes 
for the boiled ham trade. 

They are delivered to the boning room, 
check-weighed in the usual manner, and 
the regular 4 per cent drainage allowance 
taken into consideration at the time the 
hams are weighed out of the vats. 

The hams are then boned, fatted and 
tied, or stitched in the same manner as if 
preparing the fully-cured ham for the 
cooking vat. 

After this work has been completed the 
boned, tied or stitched hams are to be 
weighed accurately and taken back to the 
curing cellar. There they are placed in the 
same vat and in the same pickle they were 
taken from, and allowed to remain in this 
pickle for 72 hours, at which time they 
are ready for boiling. 

Don’t Figure Quantities Wrong. 

Care must be used in estimating require- 
ments of S. P. hams for boiling purposes. 
If for any reason you overestimate your 
requirements and have a surplus stock of 
the force-cured hams in the pickle vats, do 
not allow these boned and tied hams to 
remain in the pickle any longer than 96 
hours, as the boneless hams absorb the 
pickle very rapidly. 

At the end of 96 hours they should be 
removed from the pickle vats and trans- 


ferred to freezer if they are not to be 
boiled at once. 

The weight should be the same as when 
originally boned and tied. 


To Get Cooking Shrinkage. 

It is iniportant that the original boned 
and tied weights be followed all the way 
through, in order to get the actual cook- 
ing shrinkage. There will be a pickle gain 
while the hams are curing for a period of 
72 tc 96 heurs which will greatly increase 
the cooking shrinkage; or, in other words, 
show a misleading figure in the cooking 
shrinkage. 

Avoid transfer of force-cured hams to 
freezer if possible. 

The purpose of this plan is to enable 
ham boilers to use their S. P. hams at a 
younger age for their boiled ham requir?- 
ments, and if this forced curing is watched 
closely and properly handled, outside pur- 
chases will be reduced to a minimum. 

Good Plan for Any Packer. 

This is a good proposition for any pack- 
inghouse, for the reason that they can dis- 
pose of their stock of S. P. hams at cured 
age, and supply their boiled ham depart- 
ment with force-cured hams. 

This method has been adopted by a few 





Curing S. P. Meats 


More money is lost in poor cur- 
ing than in almost any other line 
of meat manufacturing. 

Too many curers operate on the 
“by guess and by gosh” plan—and 
then wonder what’s the matter 
with their meats! 

In the old days the best curing 
formulas were kept under lock and 
key, and there was supposed to 
be some mysterious power in 
them. 

Today the best curers all know 
the best methods, and there are 
no secret formulas. The secret is 
in the intelligent use of the stand- 
ard formulas. 

Standard formulas and full di- 
rections for curing sweet pickle 
meats have been published by THE 
NATIONAL PROVISIONER. Sub- 
scribers can obtain copies by 
sending in the following coupon, 
accompanied by 2-cent stamp: 
The National Provisioner: 


Old Colony Bldg., Chicago, Il, 
Please send me copy of formula anil 


directions for “Curing 8. P. Meats.” 
NAME .ccccccccccccccccccccccccccces ee 
Street 2... cccccccccccvccccvccscvccs eeeee 
CHRY .ncccccccccccccccccess erccccceccsccce 











concerns, and the results were very satis- 
factory. 

If these suggestions are followed the 
trade will not be able to detect the differ- 
ence between the boiled ham produced in 
this manner. and the hams boiled from 
fully-cured stock. When properly handled 
the quality is the same and the product 
gives equal satisfaction to the consuming 
trade. 

Every ham boiler following the practice 
outlined should be certain that the boned 
hams are not allowed to accumulate in the 
pickle beyond the specified time, or the 
results of the forced cure may, prove dis- 
astrous rather than advantageous. 

caine opine 


Cleaning Sheep Casings 


A. subscriber in a foreign country asks 
for the names of manufacturers selling 
machines for cleaning salted sheep cas- 
ings. He says: 

Editor The National Provisioner: 

I would be very much obliged to you if you could 
recommend me a manufacturer of machines for the 
cleaning, etc., of salted sheep casings. 


The request for information about a 
machine for cleaning salted sheep casings 
is somewhat unusual, as sheep casings are 
always cleaned in the green state in the 
United States. It would seem to be a 
most difficult task to clean cured sheep 
casings, either by machine power or hand 
power, without using chemicals, which 
would be objectionable from the stand- 
point of inspection or health regulations. 

There is no question in the minds of 
the trade in the United States but that 
sheep casings clean better in the green 
state. Cleaning machines for green cas- 
ings can be bought from any of the ma- 
chinery firms advertising in the pages of 
THE NATIONAL PROVISIONER. 

Even though it were permissible to use 
chemicals in cleaning sheep casings, it 
would seem to be advantageous to clean 
them in the green state, thereby reducing 
labor and avoiding breakage. The color 
of casings cleaned green is much better 
than if the casings are salted, and later 
cleaned. 


oo ef 
Spacing of Ice In Cooler 


Wanting to get the most efficient serv- 
ice out of his shop cooler, a retail sub- 
scriber wants to know the best way to 
space the ice in the ice bunker. He writes 
as follows: 


Editor The National Provisioner: 

Please advise if the arrangement of the blocks of 
ice in the ice chamber affects the operation of a 
meat cooler. 


Although the arrangement of the ice 
blocks would appear to be a rather simple 
detail, we assure you that it is a very im- 
portant one. See to it religiously that the 
blocks of ice are separated from one an- 
other by a least 2 inches and if necessary 
use wood strips to hold the blocks apart. 

This arrangement promotes and permits 
good air circulation around the ice blocks, 
and produces the most desirable tem- 
perature obtainable. 
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Nitrite for Curing Meats 


Its Use Instead of Nitrates is Now 
Permitted by Government 

(EDITOR’S NOTE.—In making public this 
information concerning a new agent for cur- 
ing meats, THE NATIONAL PROVISIONER 
warns curers and sausage-makers that the 
use of nitrites in curing is still in the ex- 
perimental stage. 

Great claims have been made for sodium 
nitrite as to shortening time of cure and 
economy of use as compared to nitrates. It 
is possible that these claims will be proved 
by further experimentation and practice. If 
they are, it will be a great boon to the cur- 
ing and sausage trade. 

Meanwhile, the safest thing to do is-to 
“Go Slow!” If you try sodium nitrite in 
curing, be sure the lot you use has been 
tested to discover if it contains any ingre- 
dients not permitted, or harmful to health. 
Nitrite is made from nitrate, and if the pro- 
cess is wrong, harm will result. 


Also remember that sodium nitrite is a 
simple chemical, not a patent preparation.) 

Approval of the use of sodium nitrite in 
the curing of meats has been given by the 
U. S. Bureau of Animal Industry. 

In a circular letter issued by the bureau 
under date of October 19, 1925, it is stated 
that “extended experiments have demon- 
strated that successful curing may be ac- 
complished by the addition of as small a 
quantity as one-fourth of an ounce of 
sodium nitrite to each 100 lbs. of meat; 
therefore, pending further ruling by the 
Bureau the finished product shall not con- 
tain sodium nitrite in excess of 200 parts 
per million.” 

Regulation 16, section 6, paragraph 2 
of “regulations governing the meat inspec+ 
tion of the U. S. Department of Agri- 
culture” has been revised to read as fol- 
lows: 

“There may be added to meat and prod- 
ucts common salt, sugar, wood smoke, 
cider vinegar, pure spices, saltpeter, 
nitrate of soda and nitrite of soda,” etc. 


Only Small Amount Required. 


The statement that meat cured with 
sodium nitrite must not contain more than 
200 parts of this ingredient per million, 
means that not more than 200 Ibs. by 
weight of sodium nitrite can be contained 
in 1,000,000 Ibs. of meat, or not more than 
1-3/5 ozs. in a 500 lb. box of cured meat. 

It will be seen therefore that only a 
very small amount of nitrite is required in 
the curing of meat, hence considerable ex- 
perimentation may be necessary before the 
widespread use of the substance will be 
possible in curing processes. 

In the present method of curing by the 
use of nitrate, it appears that the chief 
curing ingredient is the nitrate which has 
been turned into nitrite and the excess of 
unchanged nitrate in the product apparent- 
ly is of no value in preserving or flavoring 
the meat. The information on this point, 
however, is not complete. 

If sodium nitrite is used as the curing 
agent, it is highly important that the ex- 
act amount be used as otherwise a prod- 
uct of an undesirable flavor will result. 


No Difference in Method. 
No difference in the method of handling 
or in the time required to cure has been 


evident so far in the use of nitrite in place 
of nitrate, and no difference in the shrink 
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of product resulting from the two cures 
has been shown. It is generally under- 
stood that the bright red color acquired by 
meat in cure is produced by the nitrite 
resulting from the nitrate commonly used. 

As the quantity of sodium nitrite re- 
quired is so small, it is highly important 
that it be pure. The specifications out- 
lined in the U. S. Pharmacopoeia are used 
as a guide by the Bureau of Animal In- 
dustry in judging of this curing agent. 
Any packer purchasing sodium nitrite for 
experimental or practical uses should as- 
sure himself that it meets these specifica- 
tions. . 

(“Use of Nitrites in Curing” is discussed 
on page 185 of THE NATIONAL PRO- 
VISIONER, issue of October 24, 1925, in a 
report read at the Packers’ Convention by Dr. 
W. Lee Lewis, director of the Department 
of Scientific Research, Institute of American 
Meat Packers. The principal investigations 
in the use of nitrites instead of nitrates _in 


curing were made under the direction of Dr. 
Lewis, and what he has to say is important.) 





Operating Pointers 


For the Superintendent, the Engineer 
and the Master Mechanic 








MOISTURE-PROOF MOTORS. 


The use of electricity and electric mo- 
tors is today so universal that more than 
“just a motor” is demanded by the pur- 
chaser. 

While no actual definition of electricity 
has been successfully propounded, engi- 
neers do know a lot about its behavior 
that was not thought of a few years ago. 
Consequently manufacturers of electrical 
equipment have put their increased knowl- 
edge into their product to such an cxtent 
that many specific qualifications are fea- 
tured in various motors. 

Resulting from this better understand- 
ing of electricity and its application to in- 
dustry, motors are being placed on the 
market which can be depended upon for 
steady service, and owners do not have 
to be content to have their production 
schedule interrupted by a breakdown due 
to a burned-out motor. 





Buying and Testing 
Sausage Casings 


How many pounds of sausage 
meat do you lose a week through 
defective casings? 

Do you know how to buy cas- 
ings? 

And when they arrive, do you 
know how to test them? 

Full directions and practical hints 
on buying and testing sheep, hog 
and beef casings may be obtained 


by filling out and sending in the fol- 
lowing coupon: 


The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on ‘Buying and 
Testing Sausage Casings.’’ I am a subscriber 
to T NATIONAL PROVISIONER. 

MAM so ecccccdccdsvcctccccocasecesesecocesec 
DEORE. oive.0's cdvetvencccwhesneséneonsetenedtves 
GHEY cv ccccrccccdcvevatsdoces eecccccccee eccce 


Enclosed find 2-cent stamp. 
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In the study of the reasons for motor 
burn-outs it has been discovered that 
weakened or rotted insulation is generally 
the answer. 

Motors Should be Moisture Proof. 

The ideal way to run a motor would be 
to have it so hermetically sealed that no 
dampness could reach the windings. But 
unfortunately, the very nature of the serv- 
ice it performs makes this impossible. 
Consequently a motor is often expected 
to run at top form day after day among 
most adverse conditions. 

For instance, in paper mills motors are 
installed in rooms where moisture fairly 
drips from the ceilings, where water 
splashes from the various machines and 
where the humidity is intense. Only mo- 
tor windings covered with the finest and 
most waterproof insulation could hope to 
survive such a constant test. Yet paper 
mill owners take it for granted nowadays 
that motor operation in their plants will 
be dependable. 

What is true in paper mills is equally 
true in meat plants, though the conditions 
are different. 

For years, visitors at expositions and 
fairs have paused before a large glass box 
filled with water, in’ which they - have 
plainly seen an electric motor in motion. 

This display has been used by a certain 
manufacturer of electric motors wherever 
their products have been on exhibition. 

Naturally the display was made to show 
that motors can be made moisture-proof. 


How Motor is Protected. 

The wire used in the stator windings 
is of the highest grade and insulated first 
by a coating of enamel over which is 
woven a covering of cotton. It has been 
found by actual test that the insulation 
of this wire is so perfect that two of them 
twisted together will stand a charge of 
over 2,000 volts without short-circuiting. 
Is it any wonder that water can’t pierce 
the insulation when such a high charge 
of electricity is unable to go through it? 

A survey which shows the degree of 
perfection that has been attained in such 
motors was made at Euclid Beach, one of 
the largest amusement parks in the world, 
located on the shore of Lake Erie at 
Cleveland, Ohio. Forty-five motors rang- 
ing from ¥% to 100 horsepower in size are 
in use. Motors are run eleven hours a 
day, a steady unbroken pull from one 
o’clock in the afternoon until midnight. 
Some of the rides have carried as high as 
18,000 passengers in one day. 

In addition to this natural motor strain, 
and the fact that the motors are installed 
out in the open near the lake, where the 
air is filled with dust during the hours 
when the beach is open, and with damp- 
ness when it is closed, these motors are 
deserted for the five winter months of 
each year. During this time laminations 
have the best chance to rust and windings 
to freeze, thaw and rot. 


However, the officials of Euclid Beach 
report that in fifteen years there have 
been only five cases of motor burn-outs. 
This shows the degree which American 
manufacturers of electric motors have 
achieved in perfecting their product so 
that purchasers and users get unbroken 
service, whether conditions are ideal or 
not. 
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Evils of Price “Shading” 


One-Price Plan Won Out Against 
Price-Cutting Competitors 

A discussion of “What the Price List 
Means” was started on the page for pack- 
er salesmen in THE NATIONAL PROVISIONER 
of September 5. 

Now comes a Southwestern packer with 
his suggestion of the “one price system.” 
He does not like the term “price list.” 
“Price” is enough, he says. 

His company is using the “one price” 
The efforts 


of competitors to hang crepe on his sales 


plan with gratifying results. 


policies have been without success. 

“Selling is an art—not a mere compari- 
son of prices.” 

A good salesman should have-so much 
pride in his ability to sell that he would 
not resort to price cutting, even though 
his firm does not frown upon the practice. 
When he shades price to make sales it is 
a reflection on his selling ability. 

What About Shading Prices? 

This is what R. T. Emmett, vice-presi- 
dent and sales manager of the Western 
Packing Company, Amarillo, Texas, says 
about shading prices: 

Editor THe NATIONAL PROVISIONER: 

An article appeared in THE NATIONAL 
ProvisionER under the heading “What the 
Price List Means,” and the conclusion in- 
dicates that a Western packer would like 
the meaning aired. 

This article is followed by a good article 
signed by E. I. Hartley on the subject 
of sticking to prices. 

From my experience there seems to be 
somewhat of a misunderstanding regard- 
ing the true meaning of “price list”; in 
other words, I do not like the term “price 
list” when “price” would answer. 

Selling Is an Art. 

From a great many years of experience 
in selling I have observed that selling is 
an art—and not a mere comparison of 
prices. 

The minute a sales manager gives a 
salesman prices and asks him to “do the 
best he can to stick to them,” he invites 
and encourages the salesman to hunt for 
“buggers.” 

The saiesman calls on his customers, is 


advised his prices are ali out of line, and 
if he wants any business he must sell 
cheaper. The consequences are simply a 


shave in price and an order landed. 

The dealer then uses his carbon copy to 
bunco the next competitive salesman—and 
so on down until the margin is so badly 
butchered that the profit and loss sheet is 
merely a cross between red and black. 

And all the salesmen are lowered in effi- 
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A Page for the Packer Salesman 





ciency to the extent that new and so-called 
better salesmen must take their places. 

As a matter of fact the trouble is with 
the management. If the salesman were 
started off on the right foot he would be 
a good salesman. 


The Price-Cutting Habit. 

The packing business is no different 
from any other. The trading or price- 
cutting habit is-an old rut, dropped into 
years ago, and there seem to be too few 
progressive packers who would care to 
lift the industry from the slime of dis- 
crimination which in the first place is dis- 
honorable, and also is a violation of law. 

The writer is of the opinion that if the 
matter were thoroughly discussed, every 
packer would become interested to the ex- 
tent of giving one price a fair trial. And 
if once tried, the old system would never 
be resumed. 

Our company is using a regular “one 
price,” and every week the business has 
shown marked increases, even in the face 
of attempts of other packers continually 
to hang crepe on our sales policies. 

I am certainly glad to see this question 
opened up through the columns of OUR 
PAPER, and if the originator of this dis- 
cussion brings good to the industry he 
should wear a gold medal at the expense 
of all of us. 

Yours truly, 

R. T. Emmett, Sales Manager. 
Western Packing Co. 
Amarillo, Texas. 








Sentence Sermons 


Written for THD NATIONAL PROVISIONER 
By Roy L. Smith. 


IF I WERE A SALESMAN— 


—I would be loyal to my firm or 

quit them. 

would use my own line or get 

one I could use. 

would never try to sell a man 

while he was angry. 

—I would hold my work in high 

respect for the sake of my own 

self-respect. 

would know that a knock on a 

competitor was a knock on the 

whole trade. 

—I would undertake to excel in an 
understanding of my goods. 

—I would never expect the boss to 
rate me higher than I rate my- 
self. 


a 


— 
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GREEN HAMS IN VERMONT. 
(A true story by a Vermont salesman.) 

In making my daily rounds in the city 
one day I found a Yiddish butcher out, 
and his daughter in charge of the market. 

I tried to sell her some Green Regular 
Hams, but she told me I would have to 
come back and see her father. 

When I returned, this is what the father 
said: 


“Vell! My daughter, she told me I 
should buy it from you, some Green 
Hams! Yes? 


“Vell now, vos dose hams raise by Mr. 
Greene, or vas dey painted?” 
(Draw the curtain) 
BK: 3; 
———_—_ 
WORK “WITH”—NOT “FOR.” 

The owner of a large establishment in 
a middle western city called his clerks 
into his office one day and rather abruptly 
asked them who they were working for. 

They appeared rather startled, and an- 
swered in unison, “Why, you, of course.” 

“That’s just what I thought, and that is 
just what I don’t want,” the chief replied. 
“T can handle my own job, and ask that 
from now on you work WITH me, not 
FOR me. 

“Just forget me and work for your- 
selves. Put all the pep that is in you into 
your work, and you'll find you will enjoy 
your job 100 per cent more and you will 
be 50 per cent more efficient. 

“Work as if this were your house. 
house is the boss, not me. 
am working for it, too! 

“Be honest with yourself; give the 
work the best you have. I will do the 
same. I know my job and you know 
yours. Remind yourself daily that this 
is your job, and that no one can do the 
work better than you can. 


The 
Remember, I 


“In this way we will be honest with 
ourselves and with the establishment, and 
there is no possible way for any competi- 
tor to beat us in our little game.” 


What this retail boss said to his clerks 
will apply just as forcibly to the packer 
sales manager and his men. 

peat eer 
WHAT IS QUALITY? 


The character of a man is reflected in 
what he does. The character of an or- 
ganization is measured by its product 
and its service. Results are always the 
basis of real value. 

Quality in our products is never an acci- 
dent. It is the result of high intention, 
sincere effort, intelligent direction and 
skillful execution. 

Our hams and bacon are mild sugar- 
cured, hickory-smoked, fresh stock, and 
tender meat. This is a profitable com- 
bination for the merchant and a satisfying 
pleasure to the consumer.—Old Hickory 
Smoke. 

————_—_ 


What is the by-product yield of a 
1,000-lb. steer? Ask THE BLUE 
BOOK, the “Packer's Encyclopedia.” 
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The other day a Retailer ordered a “Jim Vaughan.” 
Along came a Beef Peddler. Not knowing much about 
it, he got out his hammer and played the “anvil 
chorus” about “Jim Vaughan.” 

This $35.00-a-week wise bird had heard about “Jim” 
—in fact, had seen some kind of an “electric cutting 
machine” three years ago. Friend Retailer got skeptical 
and wanted to cancel. 

After “Jim Vaughan” had been working a week, the 
peddler came around again—and got a hot reception, 
because Mr. Retailer told him to kindly keep his trap 
shut about things which didn’t concern him. He said: 


You’re always trying to sell me more 
fores and chucks. Well, now I AM SELL- 
ING MORE — but it’s due to “Jim 
Vaughan.” 

It’s no wonder your Sales Manager 
thinks you are great when it comes to 
selling hinds and ribs! He can sell them 
over the phone. He doesn’t need you to 
do that! 

When I asked Tom, your competitor, 
he told me that he had heard “Jim 
Vaughan” was doing good work for the 
industry. 

Tom is a Salesman. He didn’t 
knock, because he was selling 
beef and “Jim Vaughan” helped 
him to sell me some extra fore- 
quarters. 


There is a moral in it for some troubadour of 
a Beef Peddler who hammers the “anvil cho- 
rus” —not knowing anything about “Jim 
Vaughan,” the New Electric Meat Cutter. 





















There’s only one “Jim Vaughan” 


VAUGHAN COMPANY 


730-740 N. Franklin Street, Chicago, Ill. 


Yes, we have openings for high-class district managers 
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Seasonal Trend in By-Product Prices at Chicago 


PACKER HIDES 


HEAVY NATIVE STEER 


$33 2838 


OLEO OIL 
EXTRA 


STEARINE 


PRIME OLEO 





TALLOW 


PACKER PRIME 


GREASE 


WHITE CHOICE 


This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the seasonal trend of by-product prices for the 
first nine months of 1925, with comparisons for the three years previous. 


The markets for both large and small packer hides have been unusually active, and stocks have been well 
sold up at the end of each month. An advance in prices over the previous. month’s average has been shown since 


June, a steady upward trend being evident. 


There is some similarity with the trend in the hide market a year 


ago and in 1922, but an entirely different situation prevailed in 1923 when hides reached such a low level. 


The oleo market has been in a very unsatisfactory condition on all grades of oleo oil. 
exceptionally dull, a depressing factor being the cottonseed oil market. 


Demand has been 


However, stocks have not accumulated 


to any considerable extent, as producers took advantage of the higher markets some time ago to unload their 
stocks and sell as far in advance as possible. 

The market on prime oleo stearine also has been erratic, showing a sharp advance for some months, but 
declining through September in sympathy with the oleo oil market. 

A steady to strong tone has ruled in the market for prime packers’ tallow, with a narrow range in prices dur- 
ing the month. Stocks are closely sold up, with no pressure on offerings. 
evidence to keep the light production absorbed rapidly. Considerable trading has been carried on in round lots at 


all points. 


Choice white grease has been in a strong position, in sympathy with the lard market. 


Just enough good buying has been in 


Foreign buyers have 


shown a preference for this product over lard at the higher levels. There has recently been broadcast propaganda 
to the effect that a German prohibition of the use of choice white grease was pending which created some uneasi- 


ness and a decline in price. 


BRITISH PROVISION MARKET. 
(Special Cable to The National Provisioner.) 
Liverpool, October 29, 1925. 

Market on pure refined lard erratic and 
showing rapid decline. Trade fair. Con- 
siderable activity on A. C. hams for im- 
mediate shipment. Limited quantity sold 
for mid-winter shipment, price ranging 
from 20 to 2lc American funds. Amer- 
ican packers showing less desire to meet 
low-priced competition; offerings not 
made so freely, and low bids declined. 

Boxed meat prices in general showing 
lower trend, demand only fair. Trading 
largely on a c.if. basis. 

Today’s quotations on provisions at 
Liverpool are as follows: Shoulders, 
square, none; picnics, 79s; hams, long cut, 
none; American cut, 120s; bacon, Cumber- 
land cut, 106s; short backs, 107s; bellies, 


clear, 118s; Canadian, 107s; Wiltshires, 
104s; spot lard, 80s. 


GERMAN PORK MARKET EASIER. 

Prices on hogs at Berlin reacted from 
recent high levels, dropping 60 cents per 
100 pounds for the week ending October 
14, according to W. A. Schoenfeld of the 
Department of Agriculture. Lard at Ham- 
burg also fell off 50 cents. 

Receipts of hogs gained over the pre- 
ceding week. 

Slaughtering of animals in Germany for 
the first eight months of 1925 in the 36 
most important slaughter houses show an 
increase over the same period of 1924. 
Hog slaughterings increased 22 per cent, 
sheep 52 per cent, cattle 15 per cent and 
calves 12 per cent. 

Slaughterings of all kinds of animals ex- 
cept calves increased in August compared 
with July. 


See page 47 for closing markets. 





MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 

ceived at the port of New York for the 

week ending Oct. 24, 1925, are reported 

officially as follows: 

Point of 


origin, Commodity. . Amount, 
Canada—Quarters of beef...............05 1,483 

Canada—Lamb carcasses ...............66 964 

Canada—Pork tenderloins................. 5,410 Ibs. 
Canada—Beef cuts (Ribs)................ 1,470 Ibs 
Canada—Smoked pork .................4. 9,554 Ibs. 
Canada—Beef tongues ................... 3,640 Ibs 
Canada—Pork loins ..,.........e.--eceuee 8,541 lbs. 
Germany—Cooked hams .................. 4,312 Ibs. 
oe pte, OP Ae ee ores Darna 1,744 Ibs. 
IND oraio 3.5.40 5 bokasd ao0 dion ahs cso BO 507 Ibs. 
Treland—Smoked pork.............sssseeee 3,116 Ibs. 

a rs 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, Oct. 
1 to Oct. 28, were 21,154,855 Ibs.; tallow, 
none; greases, 4,683,300 Ibs.; 
none, 


stearine, 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Markets Irregular—Hogs Heavy—Corn 
Weakness Factor — Liquidation Con- 
tinues—Cash Reports Mixed—Foreign 


Trade Slow—Sentiment . 2 Mixed. 
An irregular market continued in hog 
products the past week. The market, 


after being subjected to heavy liquidation 
and feeling the lack of support, developed 


a sold out condition and steadied under ‘ 


scattered profit taking. 

Sentiment however, was mixed and an 
easy tone in hogs and heaviness in corn 
tended to restrict buying power on the 
bulges. Liquidation after the middle of 
the week was less in evidence, and an im- 
pression appeared to have overspread the 
trade that with the October deliveries out 
of the way a natural reaction would ap- 
pear to be in order following the recent 
sharp declines, and the well evened up 
position of the market. 

Deliveries of October Lard Big. 

Liberal deliveries on October lard con- 
tracts accounted for sharp breaks at times, 
and the general belief that the low corn 
values would result in heavier feeding 
and larger lard production has been a 
factor of no little importance. 

Continued smallness in foreign trade 
was against the market, and although do- 
mestic distribution was of a satisfactory 
nature, with every promise of further de- 
crease in the stocks, nevertheless the: sit- 
uation aside from the domestic standpoint 
was against a broadening of speculative 
interest on the constructive side. 

The market showed a tendency to dis- 
count increased hog breedings through- 
out the country for the future, and also 
was influenced by the lifting of the cotton 
crop estimate by the Government some 
467,000 bales to 15,226,000 bales against 
13,627,000 bales last year. The latter con- 
firmed the expected large production of 
cottonoil this year and naturally will make 
for more competition of lard substitutes. 


Demand for Compound Good, 


Incidentally compound demand _ has 
been good, and there is but Jittle question 
that the increased distribution of com- 
pound at a relatively low basis compared 
with lard has to some extent reduced the 
domestic distribution of pure lard. 

The hog run had been liberal from day 
to day, though slightly under the cor- 
responding time a year ago. The average 
weight at Chicago last week was 247 lbs. 
against 245 lbs. the previous week, 237 


Ibs. a year ago and 238 lbs. two years ago. 
The average price of hogs at the close of 
last week was $10,80 against $11.35 the 
previous week and $9.95 a year ago. 
There is little question but what the 
conditions the past several weeks have 
been against values. The declines in 
prices prove this more than anything else. 
At the same time, the important feature 
before the market at the present time is 
one of whether or not the conditions 
which have been responsible for the break 
have been discounted or not. 


The hog level has come down somewhat 
as well as the product markets, while there 
are no burdensome stocks, comparatively 
The domestic business situa- 

tion appears to be entirely satisfactory 

with little or no complaint heard of un- 
employment at the present time which 
speaks well for good domestic consump- 
tion and which at least indicates little or 

‘ no falling off in the domestic distribution 
which has been experienced the past few 
months. 


speaking. 


Look for Better Export Situation. 

At the same time it would appear as 
though the export distribution has 
dropped as low as might be expected, so 
that any change in the export situation 
might be for the better. The value of 
corn has reached a point where the coun- 
try ‘is not apt to be a willing seller, and 
is a point it is generally felt not far from 
discounting the larger crop this season. 








PORK PRODUCTS EXPORTS. 
Exports of pork products from principal 
ports of the United States during the week 
ending October 24, 1925, with comparisons, 
are reported by the U. S. Department of 
Commerce, as follows: 


Hams and Shoulders, including Wiltshires. 








Jan. 1, 
1925* 
‘Week ending to 

Oct. 24, Oct. 25, Oct. 17, Oct. 24, 

1925. 1924. 1925. 1925. 
M Ibs Mlbs. Mibs. M Ibs. 
SUNN; a <Wieth noes 64 2,489 3,436 1,888 220,464 
To Belgium ..... TO. av eves so panne 7,786 
GOPMIANY .cccc cs wsccee —snecce « eperes 310 
WeemetemGs 2. vccree  Kesnes Sesesin 790 
United Kingdom 2,212 3,004 1,539 186,046 
Other Hurope <6 ....2.  sssees cvcees 2,349 
Canada ........ 60 + 30 6,036 
Lo ee 111 391 261 11,847 
Other countries. 48 37 58 5,301 


Bacon, including Cumberlands. 


EE Oaks velo orana 3,814 5,221 3,055 167,801 
To Belgium ...... seers rs 37 3,635 
Germany ...... 128 1,153 120 12,437 
Netherlands ... 95 327 100 8,814 
United Kingdom 2,842 2,924 1,951 102,040 
Other Europe .. 500 763 809 23,565 
Canada ......-- 40 40 34 2,616 
BR), ds.xe Se0e sr tas a .sheeue 17,041 
Other countries. 43 13 4 2,653 
Lard. 
TOE | cevscdsvcenes 8,488 13,766 8,739 569,273 
To Belgium ..... 546 2 717 ~=11,4 
Germany ...... 1,663 6,348 1,731 169,99 
Netherlands ... 575 774 562 30,7 
United Kingdom 3,041 2,576 3,206 176,146 
Other Burope... 540 eo eee 40,730 
Canada ........ 90 216 126 7,687 
RGR dv bvesccues 1,407 1,783 1,268 65,065 
Other countries. 626 427 1,129 =67,489 
Pickled Pork. 
TRE. dc deed igess 438 961 474 22,251 
To Belgium ....2 cseces cesses. veces 169 
Germany ...... 6 MO ees dks 426 
Netherlands 2... 60.065) éssece , eeccee 109 
United Kingdom 47 129 90 2,642 
Other Europe .. 22 +? Re ee 1,730 
CONGO estes 323 146 335 5,773 
CE sch pauten Kepesn 10 19 3,391 
Other countries. 40 25 30 8,011 
WEEK ENDING OCTOBER 24, 1925. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
lbs. Mibs. Mibs. M lbs. 
Beste ois 6 Se cave 111 > 6 
DORE 3. cao sce cgtes 817 419 753 61 
Port ‘Huron ........ 1,423 1,215 1,835 
Key, West... ci... 97 30 ee os a 
New Orleans ...... 81 5 1,195 9 
New York ....:... 10 2,063 4,606 4 
Philadelphia ....... c.esee sevcee eee 
*Revised to September 380, including exportc from 


all ports. 


The product market has been well 
liquidated, and some shrewd observers 
feel that on further declines, at least for 
the present, the market will encounter a 
better class of support, especially on the 
breaks. 

The cottonoil market has reached a 
level where oil is going into the soap ket- 
tle, and the price is not very far from the 
point, it is said, where important export 
business is apt to be encountered. 

The soap kettle is going to help to ab- 
sorb some of the oil surplus, and should 
the export outlet materialize and any im- 
portant quantities go abroad, a situation 
in oil as far as domestic supplies are con- 
cerned could easily develop where the 
supply available for domestic distribution 
would be no larger than last year, and this 
phase of the situation bears watching as 
far as lard is concerned. 


Livestock in Canada. 


An official Canadian report placed the 
number of swine in Canada at 4,426,148, 
against 5,069,000 last year; cows (milk), 
3,830,000 against 3,727,000 last year, other 
horned cattle 5,477,000 against 5,734,000 
last year; total cattle 9,307,000 against 
9,460,000 last year; sheep 2,756,000 against 
2,685,000 last year; total poultry 48,134,000 
against 47,538,000 last year. 

While milk cows showed an increase 
of 103,000, other cattle decreased 257,000, 
a net decrease of all cattle of 154,000. 
Sheep showed an increase of about 71,000, 
while the number of swine decreased 
about 643,000. 

The following table, compiled by the 
Bureau of Foreign and Domestic Com- 
merce, Department of -Commerce, shows 
the exports of pork and beef products 
from the United States, with comparisons: | 





9 mos. 
ending 
Sept., Sept., Sept., 
1925. 1925. 1924. 
Lbs. Lbs. Lbs. 
Pork— 
Saeaed Reiawk ane 2,687,000 20,373,000 2,375,000 
Beef— 
Fresh 227,000 2,698, 0, 
Pickled - 1,998,000 16,200,000 2,187,000 
Oleo oil . 5,654, 73,494,000 ,582, 
Bacon . 15,008,000 133,697,000 22,398, 
Hams and shidrs..14,336,000 201,289,000 17,742,000 
Rea as 60,646, 533,264,000 60,646,000 
PAD. a cae onvass 1,761,000 14,262,000 1,463,000 
Compounds ........ ,389, 9,331, 384,000 
Cottonseed oil .... 3,517,000 36,391,000 825,000 
PORK—The market has been very 


steady with a fair demand in evidence and 
although quotations were slightly lower 
than recently, the market could not be 
turned weak. At New York mess quoted 
at $38, family $39@42; fat backs $34@38. 

At Chicago mess quoted at $35. 

- LARD—The market has been very ir- 
regular with trade on the whole moderate. 
At New York prime western quoted at 
16.05@16.15; middle western, $15.85@ 
15.95; city, 154%@15%c, nominal; refined 
continent, 16%4c; South America, 17%c; 
Brazil kegs, 18%c; and compound 114%@ 
12c. 

At Chicago regular lard in round lots 
closed at 40c over November; loose lard 
sold 22%4c over November and leaf lard 
at 30c over November. 

BEEF—The market was steady and 
stocks light with mess New York $20@ 
22; packet, $20@22; family, $23@25; Ex- 
tra India mess, $38@40; No. 1 canned 
corn beef, $2.75, No. 2, $5; and pickled 
tongues, $55@$60 nominal. - 








SEE PAGE 47 FOR LATER MARKETS 











Low Cost 
WarmWater Supply 


For 
Wash Sinks and 
Shower Baths 


Steam at 5 to 100 lbs. pres- 
sure and Cold Water at any 
pressure, piped to this Powers 
mixer will give you COLD— 
WARM—or HOT water— in- 
stantly. It maintains whatever 
temperature is desired regard- 
less of pressure changes on 
steam or cold water lines. 

Positively safe against scald- 
ing—no “shots” of hot or cold 
water—no noise! Economical and 
Durable. 


Hot Water 
For Sterilizing 


Hot water—as hot as needed 
for sterilizing—is always on tap 
where this Mixer is installed. 
It solves one of the problems of 
the Packing plant. 


Simple—no thermostat. Purely 
mechanical in opera- 
tion. 

Safe—no_ scalding. Can be 
set to limit tempera- 
ture of warm water. 

Sure—responds instantly— 


always ready. 
Easy to Install. 


THE POWERS REGULATOR Co. 


34 years of specialization im temperature control 


2725 Greenview Ave., Chicago 
New York, 
Bos 


cago. 
Please send 
us Bulletin 
describing 
Powers Show- 
er Mixer Style 
D, with prices, 
and your 
“Special Test’’ 
ffer. 


eS OE ere = SE TATE Mie Pte hee A 
(3044B) 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption figures for 


August, 


1925, 


with com- 


parisons, are compiled by the U. S. Bureau of Agricultural Economics as follows: 


CATTLE, CALVES, BEEF AND VEAL. 


——August—— 








1924. 


785,981 
374,480 


5,139 
657 


951.55 
197.19 


51 
09. 


hon 


A 
4 


or 
Sx 


403,828,057 
40,903,713 


29,435,000 
20,377,000 


29,135,000 
19,771,000 


205.936 
2,273,999 
165,794 
8,863,638 
3,147,067 


1,367, 667 


9.91 


16.09 
16.92 


1925. 


811,144 
438,772 


938.88 
197.02 


492.28 
110.83 


395,925,693 
48,548,749 


26,970,000 
22,704,000 


22,879,000 
22,335,000 


339, 240 


i ‘309, "404 


962,582 
2,244,614 

360,029 

64,928,000 


6.94 
8.63 


12.10 
11.94 


18.20 
18.05 


3-yr. avg.t 





2,982,061,240 
282,652,580 


55,164,000 
21,872,000 


48,443,000 
21,785,000 


2,161,337 
15,427,306 
1,410,708 
75,841,557 
23,262,839 


13.882.748 
13,900,785 
2, 080, 559 


15.15 
16.96 


HOGS, PORK AND PORK PRODUCTS. 











3-yr.avg.* 
Inspected slaughter: 

toed the heh dectseeebebaaeaees 789,207 

EES ET aa ee 374,030 
Carcasses condemned ; 

EE 6s 5 SGb4 seks tub ob4 6509000045 5,147 

RE AWeSeadistsebs ouesticavees 661 
Average live weight: 

EL Me ohcansuesccesenesbece 952.59 

DEE” Sodescesbeaeséscnbdans 195.30 
Average —— wee: 

Cattle, Ibs. 515.59 

Ph ME Seachewacvsccpucecses 109.44 
Total dressed weight (carcass, not 

including condemned) : 

DC: pcbsniakda gas sess sec weeew 404,037,144 

Wy Ms wanvenvbvccnesiccriovesed 40,870,329 
Storage: 

Beginning of month— 

Fres 0 "et BAe 27,091,000 
CE BOGE, TNR. accceccccccccces 20,487,000 

End of month— 

WOOO WEEE, BOS. cccccccccccccece BF; 7,323,000 
Cured beef, Ibs. ...........e000% 30, 423,000 
Exports :* 

Fresh beef and veal, lbs........... 300,501 

SRROR ONE, GUE sescccccccecccscee 2,148,680 

RE, S swvccccccevcccss 171,803 

Oleo oil and stearin, Ibs........... 9,863,501 

corte TER, wosncsteseccccccccescs 3,566,424 
Import: 

Fre a ‘pet and veal, UDB... ceccccece 1,887,209 
Receipts, cattle and calves*...... 2,099,051 
Stocker and feeder shipments‘. 418,613 
Cattle on farms January 1..........-...--.++++ 
Prices per 100 pounds: 

Cattle, average cost for slaughter. . $ 7.01 

Calves, average cost for slaughter. . $ 7.66 

At Chicago— 

Cattle, good steers.............. $10.10 
VOR GREVOB 2ccccccccccccccccces $10.17 

At eastern markets— 

Beef carcasses, good grade...... $16.63 

Veal carcasses, good grade...... $17.07 
Inspected slaughter, hogs............ 3,171,333 
Carcasses condemne ° 14,827 
Average live weight, Ibs. TT IT TTT 239.00 
Average dressed weight, Ibs......... 180.98 
Total dressed weight (carcass, not 

including condemned), Ibs..........! 571,231,861 
Lard per 100 pounds live weight, Ibs. 16.38 
Storage: 

Beginning of month— 
er 158,985,000 
Se EE, TR, cc cece ccecceoes 627,747.000 
BADE, TER. cccscvccccccscovesees 145,445,000 

End of month— 

Fresh pork, Ibs. ............-. - - 118,461,000 

OCMPOR WEEK, BBS. 200 ccsccccccesct 576,473,000 

Lard, IDS. 2... cece cece eee cece eb 20,097,000 
Exports :* 

sh pork, lbs 2,742,670 

Cured pork, - 61, ,109 

Canned pork, ° 995 

Sausage, 936,381 

4 . 77,806,398 
Im 8: 197,334 
Receipts of hogs* 3,315,645 
Stocker and feeder shipments*....... 39,579 
Hogs on farms January 1..........000-+-seeees 
Prices per 100 pounds: 

Average cost for slaughter........ $ 8.70 

At Chicago— 

Live hogs, —- weight...... $ 9.23 

At eastern mark 
Fresh pork joins. 10. 10-14 pounds. . $20.66 
Shoulders skinned .............. $13.68 
Picnics, 6-8 pounds $12.24 
Butts, Boston style . $16.17 
Bacon, breakfast ......... oe $24.96 
Hams, smoked, 10-12 pounds.... $24.23 
Lard, tierces .......... eeccceve $13.66 


3,070,206 
12,899 
239.29 
179.55 


548,939,472 
16.29 


164,049,000 
646.536.000 
149,672,000 


121,816,000 
589,055,000 
124,676,000 





526.2 522 
3,196,451 
25,874 


66,130,000 


457 344.575 
14,14 


131,935,000 
387.601.0900 
145,924,000 


93,078,000 
490,711,000 
114,724,000 


1,022,542 
2,549,115 
29,818 
54,234,000 


12.98 


13.28 


526.06 
19.46 
17.93 
23.61 
31.61 
2752 
19.00 


SHEEP, LAMB AND MUTTON. 


Inspected slaughter, sheep and lambs 1,014,492 
Carcasses condemned ............... 1,196 
Average live weight, Ibs. .......... 76.40 
Average dressed weight, Ibs......... 36.63 


Total dressed weight pene, 
8 


including condemned), 37,108,699 


Storage, fresh lamb and mutton: 
Beginning of month, Ibs........... 2.772,000 
End of month, Ibs............06. 2,404,000 
Exports, fresh lamb and mutton, Ibs. 211,954 
Imports, fresh lamb and mutton, Ibs. 408,444 
Receipts of sheep*...........--+00++ 1,918,843 
Stocker and feeder shipments*...... 378,058 
Sheep on farms January 1..........+--+--+++++ 
Prices per 100 pounds: 
Average cost for slaughter........ $11.88 
At Chicago— 
— 84 pounds down, medium- 
WUEERD: co ccrccccscccccrecdsccece $12.45 
Sheep, “mothe to choice ........ $ 6.54 
At eastern markets— e 
Lamb carcasses, good grade.. $25.54 
Mutton, good grade............ $16.59 


11922, 1923, and 1924. 


kyards. 
5 Price for 1925 is for loins, 10-15 lbs. 
* Priced at Boston only. 


1,063, a 
1,2 


76. pe 
36.53 


38,788,285 





38, 300,000 


11.7 


76 
12.90 
6.44 


24.69 
15.53 


1,030,751 


38,869,615 


,349,000 
339.000 
235,694 
54,276 
2,064,185 
420.984 
39,134,000 


a 


13.41 


14.47 
6.83 


26.15 
14.82 


32,446, 797 
133,406 
228.21 
174.64 


5,630,515,910 
17.02 


151,284,000 
£98,450,000 
$2,987,000 


155,666,000 
€10 321.000 
101,929,000 


zt. 272,654 
498,15 





28,421,099 
2,723 





7,522,069 
7,423 
80.33 
38.39 


287,862,487 
Hy 549,000 


3,296,000 
1, 4 24, 867 


25.84 
16.63 


—January-August—— 
924. 


5: 
cf 


ae 


5,828 ,8' 
»234,4 


we 


51,364 
8,943 


2956.61 
2167.80 


3,003,472 
314,610, 


,522 








258,620,000 
223,284, 000 


251,889,000 
222)932,000 


1,735,100 
13,805,057 
1,093,602 
68,081,225 
21,839,188 


— 
~ 
3B 

io 

> 

SS 





6,016,026,340 
217.34 


2185, 706,000 
2664,659,000 
298,782,000 


2185,093,000 
2665.522,000 
2108,200,000 


21, a4, O85 
500,317,768 
1,875,197 
8,508,656 





36, 699, 175 y 
328,535 





1,173,047 
1.880.568 
12,395,184 
1,384,037 


214.08 
°7.73 


225.83 
216.90 


2962.98 
2168.52 


2518.50 
296.98 






3,145,712 = 


106,000 
,503,000 





262,702,000 
226,683,000 


2,519,656 
14,202,156 
1,486,301 
73,195,120 
12,654,578 


8.847.468 
14,782,061 
1,856,581 


711.16 
710.04 


ans 
7.40 


28,951,453 
112,189 
2227.30 
2172.64 


4,917,019,708 
215.44 


2182,733,000 
2578, 750,000 
2132,187,000 


2178,173,000 
2575.520.000 
°138,885,000 


14,219,936 
349,570,950 
3,075,128 
8,663,152 
& ,119,050 
5,345,045 
29,574,635 
315,764 


222.39 
216.99 
215.33 
220.46 
227.72 
224.96 
217.85 





7,972,074 
7,931 
281.72 
239.12 


311,104,580 


22,058. 000 
21,857,000 
1,248,886 
KOO. 471 
12,954,846 
1,389,090 


215.21 
28.31 


226.06 
215.88 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW.—The market in the East 
the past week has again shown a revival 
of strength. The volume of business that 
passed did not appear to be large, but at 
the same time round lots were not readily 


available, excepting at betterment in 
prices. i 
There were rumors that lacked con- 


firmation of sales of extra at 10c; while 
moderate lots of outside stuff sold at 10c 
delivered, equal to 9%c f.o.b., or Ke bet- 
ter than recently. 

Sentiment on the whole was a little 
mixed, but the undertone of the market 
was firm nevertheless, and the majority 
appeared satisfied that round lot business 
would command a 10c figure. 

At New York some pointed to the heavi- 
ness in competing greases but this did 
not appear to affect the tallow markets ma- 
terially. .As a result New York extra was 
quoted at 974@10c; special, 934@9%c; and 
edible, 11%c. 

At Chicago the markets were steady, 


demand fair, and offerings light. Edible 
was quoted at 10%@10%c; fancy, 10@ 


10%c; and prime packer, 934@10c. 

At the London auction on October 28, 
some 1,143 casks were offered, 444 casks 
sold at prices 1s@2s 6d lower than two 
weeks ago with mutton quoted at 48s@49s 
6d; beef at 44s@47s; and good mixed at 
43s 6d@44s. 

At Liverpool Australian tallow was un- 
changed for the week refined quoted at 
48s and good mixed at 45s 9d. 

STEARINE.—The market was a little 
more active and irregular, prices dropping 
to new lows for the movement only to 
bulge %c on the inside figure of the week. 
Sales were reported at New York at 13% 
@14@14%c. A better demand was in evi- 
dence on the break and the market was 
firmer and quoted at 144%@14%c. At Chi- 
cago stearine was dull and nominal at 13 
@13¥c for oleo. 

OLEO OIL.—The market was very 
quiet and barely steady with buyers paus- 
ing with extra New York 14%c asked, 
medium 14c asked, and lower grades, 1234c 
nominal. 

At Chicago the market was steady with 
extra quoted at 14%c. 








SEE PAGE 47 FOR LATER MARKETS 








LARD OIL.—The market has _ been 
rather quiet and prices have been steady 
with little change. Consumers are appar- 
ently only buying for immediate require- 
ments, but offerings not pressed for sale. 

At New York edible quoted at 19%c; 
extra winter, 18%4c; extra, 15%4{c; No. 1 
at 13%c; No: 2 at 13%c. 

NEATSFOOT OIL.—Small trade and 
a steady market was reported in this 
quarter. At New York pure quoted at 
15%4c; extra, 1334c; No. 1 at 13%c; and 
cold test at 18c. 

GREASES.—While no great activity 
has been in evidence in the grease market, 
the undertone was firmer, undoubtedly in- 
fluenced by renewed strength in tallow. 
Buyers’ interest was very limited, but of- 
ferings were very steadily held. 

At New York yellow and choice house 
quoted SA @suici A. white, 94@9%c; B 
white, 944@9%c; and choice white at 12 
@13c. 

At Chicago the market has been steady 
with sales of loose white grease reported 
at 1034@10%c; although export demand 
was quiet. 

At Chicago brown quoted at 8c; yellow, 
814@8%c; B. white, 91%4c; A. white, 94@ 
10c; and choice white, 103%@10%c. 


WEEKLY REVIEW 


Packinghouse By-Products 
Blood. 


Chicago, October 27, 1925. 
There is no safe outlet for high grade 
ground above $3.50 and for unground 
higher than $3.25, basis Chicago. South 
American was held at $4.35 c.i.f. 
Unit ammonia. 


ES 5 Nos aet lend aes boas Seex seeneer’s $3.35@3.50 
Crushed and unground..................... 3.10@3.25 
Digester Hog Tankage Materials. 

Prices continued on the _ toboggan. 


Sellers and buyers are 50c@75c. per unit 
apart in their views. Best unground 
grades were priced at $3.75 basis Chicago, 
while buyers had ideas of around $3.25, 
and $3.00 for good grades. 


Unit ammonia. 


Ground, 10 to 12% ammonia.............. $3.50@3.75 
Unground, 11 to 18% ammonia............ 3.25@3.35 


Unground, 7 to 10% ammonia............. 2.85@3.15 


Fertilizer Tankage Materials. 


The market continued to work lower. 
There was an order for high grade ground 
at $3.15 basis Chicago, as against sellers’ 
asking price of $3.50, while 7 per cent 
ground made $2.75 River markets. High 
grade unground was wanted at $2.75. 
South American high grade ground was 
priced at $4.35 c.if., against counter-bids 
of $4.25. Hoof meal brought $3.50 River 
point early this week and later on buyers 
bid $3.00 


Unit am.aonia. 


High grade, ground, 10-12% ammonia... .$3.10@3.25 
Lower grade, ground, 6-9% ammonia...... 2.75@3.00 
Medium to high grade, unground.......... re oH 
Renderers and lower grade, unground..... 2.25@2.50 
pO eS a See Pras”, 
Grinding hoofs, pig toes, dry, per ton... .é 30.00@40.00 
Bone Meals. 
All price changes tended downward. 


There were several inquiries but sellers 
priced their goods at least $5.00 per ton 
over what buyers would consider. 


Per ton. 
Raw bome meal... .ccsccccccccccccccece $28.00@42.00 
Steam, ground ....... greece cccccsecess sd 00@25.00 


BUORMD,. WHRTOUNG 5.05658 os ce esc eetiease eas 18.00@ 20.00 


Cracklings. 

Buyers were very indifferent. and had 
ideas of around 75c per unit protein for 
hard pressed beef and 85c for pork, the 
lowest in many months. A similar condi- 
tion-existed in the East. 

Per ton. 
Pork, according to grease and quality... .$55.00@75.00 
Beef, according to grease and quality.... 35.00@50.00 
Bones, Horns and Hoofs. 

This branch of the market was without 

change as to price, offerings and outlet. 






Per ton. 
Horns, unassorted ..........++6. -$50.00@100.00 
COMME Si Sbs ei Nk de ae tae hes .. 32.00@34.00 
Hoofs, unasgorted ......... 33.00@ 35. 
Round shin bones, unassorte - 42.00@ 45.00 
Fiat shin bones, unassorted. - 40.00@ 42.00 
Thigh, blade & buttock bones, unasst.. 38.00@ 42.00 


(NOTE.—Foregoing prices are for mixed carloads 
or materials indicated above.) 

Glue and Gelatine Stock. 

A decline of $2.00 to $5.00 per ton was 
registered on calf trimmings and green 
salted sinews, pizzles and hide trimmings. 
Glue bones were held in most instances at 
$34.00, against counter-bids of $32.00. 





Per ton. 
Calf and Kip stock... ......+sseeeeeeeees $24.50@30.00 
Rejected manufacturing bones.........- 38.00@42.00 
Horn piths ......c ccc ces eccescevevvence 26.00@28.00 
Cattle jaws, skulls and knuckles....... 32.00@33.00 
Junk and hotel kitchen bones.........+. 27.00@29.00 
Sinews, pizzles and hide trimmings...... 20.00@ 22.50 


Animal Hair. 

With practically all of the processed 
1925-26 contracts closed and most of the 
coil dried Winter productions completed, 
this branch of the trade was nominal this 
week. Several re-sale lots of processed 
were put on the market but sellers and 
buyers were 3c to 4c per pound apart in 
their views. 


SER SM BGs oka eins teehee oni esadaae 384%4@ 4% 
PRE ING <9: 5 eur bas ce eokain sos nes eh eem 6% @10 
its aan wn Se Mig ttn aninaala Sauk aA area caveat 8 @12 
Cattle switches (110 to 100) each.......... 3%@ 4! 
eGNe: URE ORGRS cane twos an cae aGceve 06300 50 @é60 
Iforse mane hair, green, lb............64. 12 @14 
Unwashed dry horse mane hair, Ib........ 18 @21 
Pulled hovee tafl- Ratt, Ibs... cscescccccses 60 @75 


Pig Skin Strips. 
Traders were too far apart in their 
views to permit transactions this week and 


the market is on a nominal basis as fol- 

lows: 

Prime No. 1, tanner grade, per Ib........ 6 @7 

Kdible grades, unassorted.................- 4 @ 4% 
—— fe 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, October 28, 1925.—Our mar- 


ket here for fertilizer materials is de- 
cidedly weak. Ground tankage is quoted 
at $4.15 to $4.25 and 10c, but sales have 
been made at $4.15 and 10c basis f.o.b. 
New York and outside lots sold at $4.25 
and 10c delivered near by points. Un- 
ground tankage is coming on this market 
pretty fast both for prompt and future 
shipments and at lower prices, which are 
still much above many of the buyers’ 
views. 

Unground dried fish scrap took a good 
drop to $3.90 and 10c f.o.b. fish factory 
Virginia, due to increased catch of fish. 

Ground dried blood sold at $4.00 f.o.b. 
New York, but unground is to be had at 
lower prices delivered. 

Nitrates of soda is firm with importers 
even talking of higher prices. Sulphate 
of ammonia should be a little easier with 
increased production. 

RENEE 
JOHNS-MANVILLE HEAD DIES. 
Thomas Franklin Manville, chairman of 

the board of directors of Johns-Manville, 
Inc., died on October 19 in New York 
City 

Mr. Manville was one of the country’s 
great business builders. For the past 25 
years he has been the directing head of 
Johns- Manville, Inc., the world’s largest 
producers and ‘manufacturers of asbestos. 
During this time he built up an outstand- 
ing organization fully capable of carrying 
on his plans and policies. 

His brother, H. E. Manville, who suc- 
ceeded to the presidency of the company 
in 1924, was closely identified with him 
during this entire period, and will con- 
tinue to direct the policies of the organiza- 
fion. 

In addition to being chairman of the 
board of directors of Johns-Manville Inc., 
the late Mr. Manville was president of the 
Arizona Asbestos Co., treasurer and dir- 
ector of the Asbestos Food and Shingle 
Co., president and director of the Canadian 
Johns- Manville Co., director of the Fiber 
Corporation, director of the Fifth Avenue 
Bank, trustee of the Franklin Savings 
Bank, president of the board of trustees’ 
of the Fifth Avenue Hospital and director 
of the Manville Securities Co. 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio. 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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SEPT. MEATS AND FATS EXPORTS. 


Exports of meats and fats from the 
United States during September, 1925, 
with comparisons, are reported by the 
U. S. Department of Commerce as fol- 
lows: 





—September.—— 
1925. 1924 
Total meats and meat prod- 

SE, Ec. 2 900r0520002 coda ,425,652 54,881,443 
Total animal oils and fats, Ibs. i 180,222 90,562,532 
Beef and veal, fresh, Ibs... 227,026 269,662 
Beef Pickled, etc., lbs........ 1,997,879 2,186,885 
Pork, fresh, ibs bp on bebpeseesse 1,777,116 1,531,027 
Wiltshire sides, lbs.........-.. 899,223 919,880 
Cumberland sides, Ibs......... 2,661,464 2,056,857 
Hams and shoulders, Ibs....... 14,335,933 17,742,180 
Bacon, Ibs.......... nie 22,397,648 
Pickled pork, Ibs. 2,374,669 
Ghee Cll, Ws.... 02. cccccccesse 9 ye 

Wdatincer eipsdeccmavs d 
Neutral lard, Ibs 1,463,316 
Lard compounds, animal fats, 

Pr et ek 1,389,022 384.481 

Margarine, animal fats, Ibs.. 43,575 48,413 


—9 Mos. ended Sept.— 
1925. 1924. 
Total meats and meat prod- 





WEAR, TB ioo cv cesccéccp access 474,867,744 646,167,508 
Total animal oils and fats, Ibs.734,135,310 969,598, °45 
Beef and veal, fresh, lbs..... 2:697 ,931 1,896,094 

Beef, pickled, etc., lbs....... 16,200,035 15,991.942 
Pork, fresh, ie es cack dot out 15,997,052 23,105,112 
Wiltshire, sides, Ibs.......... 10,176, 4 15.516.34° 

21,864,477 

° 248,234,170 

4 . .133,696,902 237,781,474 
Pickled pork, Ibs............. 20,373,528  22.412,539 
Oleo Of), IDS... 2 .ccecccccens 73, bot-g — 73,730,478 
rr ee eee 533, 2' 757 359.445 

Neutral lard, Ibs............. 14.261, 740 20; 97, 765 

compounds, animal fats, 
ina bbcesaavatseariaeh ts 9,330,765 4,732,982 
Margarine, animal fats, lbs.. 491,090 614,557 


EA 


SEPT. MARGARINE STATISTICS. 


September manufacture of oleomar- 
garine, both colored and uncolored, as 
estimated by the U. S. Treasury Depart- 
ment, based on sales of revenue stamps, 
is reported as follows: 


Sept., 
1924. 
Oleomargarine, uncolored, Ibs. ..19,280,480 19,496,740 
Oleomargarine, colored, Ibs..... 776,102 705,367 


Sept., 
1925 


VEGETABLE OIL EXPORTS. 

Cottonseed oil exports from the United 
States during September, 1925, amounted 
to 3,516,692 Ibs., compared to 824,664 Ibs. 
in the same month a year ago. For the 
nine months ending September, 1925, cot- 
tonseed oil exports totaled 36,391,343 Ibs., 
against 22,374,310 Ibs. in the first 
months of 1924. 

Exports of lard compounds made from 


nine 


vegetable fats during September, 1925, 
amounted to 777,909 lbs., compared to 
261,231 Ibs. in September, 1924. Exports 


for the first nine months of 1925 reached 
5,422,265 Ibs., against 5,208,654 Ibs. the 
same period a year ago. 


eee Seales 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Oct 27, 1925.—Latest quo- 

tations on chemicals and soapmakers’ 

supplies: : 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4. 16@4. 56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Clarified palm oil in casks 2,000 Ibs., 
9%4@9'%4c Ib.; olive oil foots, 87% to 9%c 
Ib.; East India Cochin cocoanut oil, 167%c 
Ib.; Cochin grade cocoanut oil, domestic, 
15%c lb.; Ceylon grade cocoanut oil, 
14%4c Ib. 

Prime summer yellow cottonseed oil, 
103%,@10%c Ib.; soya’ bean oil, 13%c Ib.; 
red oil, 11%.@12%c Ib. 

Extra tallow, f.o.b. seller’s plant, 934@ 


10c Ib.; dynamite glycerine, nom., 1834c 
Ib.; chemically pure glycerine, nom., 19%c 
lb.; saponified glycerine, eT 14%{c lb.; 


crude soap glycerine, nom., 


13¢ lb.; prime 
packers grease, nom., 9c Ib. 


SOUTHERN MARKETS. 
New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Oct. 29, 1925. 

Trading quite active on New Orleans 
cottonseed oil futures market, especially 
March, May and July, there being heavy 
interests in last named month. It is felt 
here that the New Orleans market affords 
a good opportunity for mills to buy May 
contracts around present levels of 9.10c 
against sales of crude oil, the price of the 
latter now being below cost of production 
based on price of cottonseed. Traders 
here also believe straddle should also af- 
ford good profit by buying New Orleans 
May at 9.10c and selling May New York 
around 10c, as usual difference between 
bleachable New Orleans and New York 
contracts of prime summer yellow May 
shipment is about 40@65 points during 
spring. 

Another active week; numerous sales of 
crude cottonseed oil at 8%c down to &c, 
now 8%c all directions. Heavy buying of 
refined by soap makers and compound 
manufacturers; mills well sold up for 
nearby and some for distant months as 
well. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Oct. 29, 1925.—Prime cot- 
ton seed delivered. Dallas, $32.00; drought 
grown seed, $29.00@30.00; price crude 
cottonseed oil, f.o.b. Dallas, 8%4c; 43 per 
cent meal and cake, $32.00; hulls, $10.00; 
linters, 43%4@6c. Raining today, with 
weather getting colder. 
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Market Irregular—New Lows Made— 
Rally Follows—Cash Demand Good— 
Crude Barely Steady—Sentiment Little 
More Friendly—Lard Irregular. 


A moderately active trade featured the 
market for cottonoil futures on the New 
York Produce Exchange the past week. 
Prices, after dropping to new lows for the 
season under general selling, liquidation 
and professional pressure on the larger 
cotton crop estimate, rallied about 20 
points from the lows when the market 
developed a sold out condition and when 
scattered commission house buying caused 
shorts to cover and brought about a 
change for the better in sentiment. 

In most quarters there was no disposi- 
tion to look for any big advances, but 
it was felt that for the time being the 
market had discounted the bearish ele- 
ments of the situation, and that a rally to 
about 10c for the March delivery was 
in order. 


Less Pressure in Evidence. 


With outside trade smaller, the market 
was more susceptible to professional op- 
eration. And as several of the larger 
locals were working for a rally, less 
pressure was in evidence, 

The factor that was most influential in 
changing sentiment for the time being 
was the sold up position of the crude 
mills as well as the sold up position of 
the refiner on the finished product and 
continued evidence of demand for crude 
oil from soapmakers as well as some in- 
terest in refined oil from the latter. Re- 
newed strengthening in the tallow level 
was a helpful feature, and reports of bet- 
ter cash trade in oil or in compound was 
of no little importance. 


The crude mills sold heavily on the 


cotton report, Southeast and Valley crude | 


getting down to 8c and quite a little Texas 
crude changing hands at 734c. But the 
crude markets rallied fully %c from those 
levels when the pressure subsided. 


The refiners in most cases are reported 
sold ahead for three to four weeks, prom- 
ising a continuance of active distribution 
of oil and also keeping hedges out of the 
market in an important way. At no time 
thus far this season has hedge pressure 
been aggressive, and while some attribute 
this to the unsatisfactory spread between 
crude and futures, nevertheless the truth 
of the matter appears to be the fact that 
the refiner is still able to dispose of the 
finished product almost as rapidly as he 
can buy crude in volume, therefore elim- 
inating the necessity of hedging. This was 
emphasized when Texas crude sold at 
73%4c and the May delivery at the same 
time averaged about 2c a pound over that 
crude figure without bringing any pres- 
sure on the distant months. 

Complaints of the condition of seed in 
certain parts of the belt has had some 
influence on sentiment, and the develop- 
ment of freezing conditions over the cot- 
ton belt tended to eliminate the prospects 
of a good top crop this season. It also 
created the impression that the Govern- 
ment may be forced to reduce its latest 
estimate on the cotton crop of 15,226,000 
bales somewhat. 

Sales of Oil for Export. 


The October delivery went out rather 
mildly. Deliveries the last few days 
amounted to over 6,000 bbls. out of store, 
a fair percentage of which went into con- 
sumers or distributors hands, and reduced 
the New York stock to a minimum, where- 
as recently they were as much as 60,000 
bbls. Within the past week it was said 
that 500 bbls. of spot P. S. Y. had been 
sold for export to an English soapmaker. 

Export demand has not materialized 
as yet, generally speaking. .Some small 
lots have been worked but the need this 
season is for broad foreign trade. 

At the low point prices were within 
striking distance of competing with 
foreign oils, and exporters are satisfied 
that if cotton oil strikes a level favorable 
to that of Oriental oils, that Europe will 
be a heavy buyer. The closeness of ex- 


port business is believed to have had some 
bearing on the modest rally from the low 
point. 

The lard market has been irregular, but 
has not cut much figure as far as oil is 
concerned. The spread on the nearby 
lard-oil delivery continues sufficiently 
wide to make for a good demand for com- 
pound, and it is felt that owing to the 
large supplies of cottonoil this season 
that this spread will continue large 
enough to permit of compound business 
no matter what the lard market might do. 

The run of hogs compares favorably 
with last year and weights are running 
a little heavier. 

The low levels. of corn are encouraging 
feeding as the feeding differential is quite 
profitable. The stock of lard however, is 
comparatively small and further decreases 
in the supply the last half of this month 
would not be surprising, notwithstanding 
the limited foreign lard trade. 

Estimating October Distribution. 

Thus far, estimates on October distri- 
bution of oil are running from 325,000 to 
350,000 bbls. against 328,000 bbls. last year. 
Should the figures on this month’s con- 
sumption be approximately correct, nearly 
one quarter of the season’s prospective 
supplies will have passed into distribution. 

The quantity that may go to the soap 
kettle is problematical, as is that of the 
prospective foreign takings. But one 
thing is certain and that is that the level 
is favorable for the maintenance of the 
same domestic distribution as last year, 
while the soap kettle outlet has. been defi- 
nitely established, pending to lift some of 
the increased production and all that is 
needed now to make for a real healthy 
situation is a fair to good export cottonoil 
trade. 


COTTONSEED OIL—Market trans- 
actions: 
Friday, October 23, 1925. 
—Range— Closing— 
Sales. High. Low. Bid. Asked. 
| Cee oie aoa eke O45 ao. 
oo MS Gaara 800 941 940 945 a 950 
LC) AEE Re een wr Ba ai: Sea. 
DD eae era 800 960 955 957 a 960 
WR os ec alarnis 1900 965 959 961 a 963 
Peet yo opie ss 100 971 971 968 a 975 
Ee eee 6700 985 980 982 a 983 
TY eke eRe ama pe © ie hee ee 
DO a mer 1400 1000 996 999 a 1000 
Total sales, including switches, 12,500 


bbls., P. Crude, S. E. 8% Bid. 





Produce Exchange Bldg. 


Selling Agents for 





The Portmouth Cotton Oil Refining Corp., Portmouth, Va. 


ASPEGREN & CO., Inc. 


Distributors 






The Gulf & Valley Cotton Oil Co., Ld., New Orleans La. 


NEW YORK CITY 





Agents in Principal Eastern Cities 

















Contract Trading 


IN 


Refined Cottonseed Oil 


Has been established by the New 
Orleans Cotton Exchange as a fa- 
cility for the trade and at the earnest 
request of leading oil-mill men and 
others. 


The same splendid organization 
which functions in the Cotton Market 
makes the New Orleans Cottonseed 
Oil Market unique in its complete- 
ness, 


Contracts are for 30,000 pounds in 
bulk in storage in New Orleans and 
vicinity. Commissions are $20.00 per 
round contract. 


The movement of cotten seed oil to 
New Orleans is a natural one, and 
makes this a logical market. 











New 
Write for rules Orleans 
and information Cotton 
Exchange 











Saturday, see 24, 1925. 


ge— Closing— 
Sales. High. — Bid. Asked. 


ON SP eee he eee eee ey were ee: ae 
Oct 500 970 970 955 a 970 
DOT is ieee 600 960 960 960 a 970 
ae 1100 967 961 964 a 965 
eG a Aba 1000 970 965 968 a 970 
BS hacia saline: Seated sas; ee eo 
I ving! pe 1000 991 988 986 a 988 
SE 5b 0 ca SERETS nak ake 990 a 1000 
May ......... 200 1006 1006 1005 a 1006 
Total sales, including switches, 5,000 
bbls., P. Crude, S. E. 8% Sales. 
Monday, October 26, 1925. ' 
—Range— Closing— 
Sales. High. Low. Bid. Asked. 
Oe ay gaits Sore 5 925 a 950 
J “GaSe 1000 942 935 935 a 941 
“as Hated 500 935 932 930 a 935 
Sere 3500 965 935 935 a 938 
ata ee as 2800 969 940 939 a 940 
ARS SAPS RNS coarse 945 a 955 
a 13400 994 959 958 a 959 
EE eT ee er 964 a 970 
EES RE 3100 1010 976 975 a 976 
Total sales, including switches, 27,100 
bblis., P. Crude S. E. 8% Sales. 
Tuesday, eee 7 27, 1925. 
ge— Closing— 
Sales. High le Low. Bid. Asked 
WR hi suc “bsen esis anes 935 a 950 
ee REE 300 940 936 940 a 945 
ee ee Buln Se sa 940 a 945 
Nae ages 2100 947 931 944 a 946 
PAPE: 2600 950 939 947 a 949 
RS ar pies 100 950 950 955 a: 965 
TN ERCSERRREE ae 5900 966 956 963 a 964 
BEE sos cos. awk ene eaes 965 a 980 
NE, ones 1600 983 973 980 a 983 
Total Sales, including switches, 14,200 
bbls., P. Crude S. E. 8 Bid. 
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Wednesday, October 28, 1925. 


—Range— Closing— 
Sales. High. Low. w. Bid. Asked. 
DONE Cisco ce Sete hee ha 935 a 950 
Se cis ou 1500 944 938 850 a 960 
MOY, ..c0an da 200 946 945 950 a 952 
ONE A Se 1600 950 946 952 a 955 
| ee et 1100 958 952 956 a 958 
REA Snare Spares Angee, 962 a 970 
SY ee 6600 976 967 976 a 977 
PES so Sasa Kae ako oee's 983 a 994 
See 1500 994 989 993 a 994 
Total sales, including switches, 13,500 
bbls., P. Crude S. E. 8% Bid. 
Thursday, October 29, 1925. 
—Range— Closing— 
High. Low. Bid. Asked. 
PN 52 in sie a vile o RAs ER Mer oe OS: a 
Eire barelsen suet eeu Ys Gins th eee) eee 
ES RE ies Nae Sree Ale 963 a 967 
LOS Reais paper 970 952 965 a 967 
ON ee ee eae 977 956 968 a 970 
Oo SREB aR ae aes eee 3 oe: 2 
eS eee ee 995 977 989 a 990 
ME Nisa a: cde canes aio ses 995 a 999 
RE A GARE 1015 997 1008 a 1000 
BMG: Sat, sneaks h ae kes 1010 a 1025 








SEE PAGE 47 FOR LATER MARKETS 








COCOANUT OIL.—The market the 
past week has been rather dull but steady 
as far as the nearby situation was con- 
cerned, but there was no urgent demand. 
The strength in tallow tended to limit of- 
ferings which were steadily held, and 
while the technical position of nearby co- 
coanut oil remains strong the outlook as 
far as the future of this market is con- 
cerned points to an easier situation. 

At New York Ceylon barrels quoted 
134%@13%c nominal; Cochin barrels, 14c 
nominal; crude tanks Pacific coast, 11@ 
11%c; while Panuary forward was quoted 


at 9%@9%c. Small lots Ceylon bbls. 
N. Y. sold at 14%c. 
SOYA BEAN OIL. — The market 


showed little more activity and was steady 
under moderate consumers buying, but of- 
ferings were not large, and prices were 
steadily held. 

At New York crude barrels were nom- 
inal as were tanks New York, while tanks 
Pacific coast were quoted at 11%c and 
sales of tank futures were reported at 
llc. 

CORN OIL.—An easier market and a 
limited demand with prices again affected 
by the weakness in cottonoil, feature this 
market the past week. Demand for re- 
fined corn oil was also slow. 

At New York refined barrels quoted at 
13@13%c; cases, $13.88; buyers’ tanks, 
f.0.b. mills, 9@9%4c. 

PALM O1L.—The market was easier 
with demand distinctly disappointing con- 
sidering the strength in tallow. Larger of- 
ferings and limited consumers’ interest 
had a depressing influence, and on the 
whole the situation was none too steady. 

At New York Lagos spot quoted 9% 
@9¥%c; shipment, 87%c; Nigre spot, 8%4@ 
9c; shipment, 8%@8%{c. 

PALM KERNEL OIL.—Demand was 
again less active and the market was easier 
with casks New York quoted at 10%c; 
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bbls., New York, 10%c; 
at 9%c casks. 

PEANUT OIL.—The market continued 
in a nominal position. 

SESAME.—Practically nothing heard 
whatsoever, and the market is nominal. 

COTTONSEED OIL.—Demand has 
been fair but the market weak. At New 
York refined barrels quoted at 10%@1Ic, 
although P. S. Y. spot barrels New York 
was available at 40 points over October. 
Southeast and Valley crude sold at 8c and 
Texas crude sold at 73c. 


a 
CURRENT LARD STATISTICS. 


Lard produced, consumed and stocks on 
hand, including both domestic consump- 
tion and exports for the first nine months 
of 1925, with comparisons, are reported 
as follows: 

LARD PRODUCED, CONSUMED AND STOCKS 

ON HAND 
(A) (1) PRODUCED 


shipment quoted 






































1924. 
Pounds. 
DOMOGEG “vcccccosccveces 227,689,000 
February 188,348,000 
MD avececes 177,602,000 
APPEL ...ccccee 170,096,000 
a bin case J 167,289,000 
TURD ccoccees 1 ’ 166,851,000 
GE svegewecscectcsaons 000 177,565,000 
MMMIORE oops cwscrsceccne 421, 121,584.000 
September 103,645,000 
a 1,111,161,000 1,500, 669,000 
CONSUMED 
(B) (2) Exports 
January 80,545. 136,153,858 
Feb 102,396,223 
March 102,955,004 
April 75,848,120 
ay 65,479,648 
June ..... 61,859,752 
BEE. wee pendicssectcvee 89,154,748 
August e 77,736,745 
September ........... Not available 62,273,117 
BE 3. Sivivd tap hepen Not available 778,357,210 
(C) Domestic 
a, Sedecvcedenoaes yg ert 
DEE woseuecccetadeess 52,510,645 534, 
BE cn 010060000000 00000 942, 78,152,880 
TF we esancdetsvee sees 979, 76,177,852 
GERD cccgoccccccccesecs 55,691,392 80,420,248 
GE Gs ve nceccocceesoess® 319, 91,258,257 
PED: “ws 0.0% 40 60 waa Shas 74,035,671 68,843,255 
September ...........} Yot available 76,849,883 
EE. kephons sKeee Not available 687,453,790 
TOTAL 
142,534,000 222,899,000 
.. 1 1122)474'000 173,868,000 
°255116;761,000 160,490,000 
eee :111,960,000 153,501,000 
. +» .122,387,000 141,657,000 
. -116,883,000 142,280,000 
118,964,000 180,413,000 
121, ry 000 146,580,000 
ae 127,288,000 114,123,000 
BE éstureimewenee 1,100,872,000 1.465,811,000 
(D) STOCKS HELD END OF MONTH 
On hand beginning year. 61,049,000 49,340,000 
0 EEE 112,704,000 54,130,000 
DE:  ssssksvanevces 151,927,000 68,610,000 
PE oe seebdeupeeceyse 150,182, 85,722,000 
MEME coccocccccccc'evets 151,499, 102,317,000 
ET sa dowceevacedanedad 138,295,000 127,949,000 
DED  cododdcssosetecess 145,919,000 152,520,000 
ME. ‘niwtnceecteesahes oe 145,924,000 149,672,000 
EEE: Wan ae bo seosweesenk 114,724,000 124,676,000 
SP 71,338,000 84,198,000 


(A) Includes entire production, both neutral and 
other edible by federal inspected plants and also 
production, both neutral and other edible, by plants 
not federally inspected, except a few small ones, but 
does not include production on farms. 

&) —— both neutral and other edible lard. 

(C) Apparent consumption. 

(D) Includes stock held in cold storage plants and 
nant house plants only. 

(1) Source: — of Agricultural Economics, 
Dept. of Agricu 

(2) Source ell oS “ae and Domestic Com- 
merce, Dept. of Commerc 
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Every Packer, Renderer, 
Superintendent and 


Master Mechanic 


Should Know About the 
































|GRINDERS — PULVERIZERS 





























The Newman grinders have been in service 
in many industries for quite a few years. 
They are well known all over the country. 
Frankly, we didn’t realize ourselves the de- 
mand for a real good—but not expensive 
grinder until a department head of one of 
the large packers noticed the Newman 
grinder working in a certain plant. 


This same large Packing Company in- 
stalled one Newman Grinder—a repeat order 
followed—then quickly all of their plants in 
the country were equipped with Newman 
Grinders. Today they are using fifteen 
Newman Grinders. Then another Superin- 
tendent heard of it. He ordered one—tried 
it. The Newman paid for itself the first 
week grinding ninety tons of “tailings” which 
he could not “wear out” with his other mill— 
then more orders followed. 


We then thoroughly investigated the 












































Packing House field and found that the 
Newman grinder grinds all packing house 
products faster, better, with less power, with 
less trouble and at the lowest initial cost. 


- This was proven under actual operating con- 


ditions and we guarantee to do it. 


The “Newman” grinds tankage, raw or 
steamed bone, fertilizer, glue, manure, fish 
and leather scrap and all other fertilizer ma- 
terials, either separately or mixed, to any 
degree of fineness just by changing the 
screen in the mill which can be done in two 
minutes. There are no screenings—think of 
it. The product goes “from the mill to the 
sack,” no bolting screens are necessary and 
here is the most interesting part—Newman 
trouble-proof grinders can be bought at a 
real price—either direct or through local sup- 
ply houses. 


The Newman will also grind any feed such 
as corn, alfalfa, etc. Can you use a grinder 
that is guaranteed to save one-third of your 
power in your fertilizer house? 


Think of it—Mr. Purchasing Agent—built 
in three sizes, guaranteed to operate at the 
lowest possible cost—at a price of 


$300 to $495 


f.o.b: Wichita, Kans. 
WRITE US TODAY 


The Newman Grinder and 
Pulverizer Company 


214-216 S. Wichita Street, 
Wichita, Kansas 
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Clothes make the a 


Quality Sausage Requires 
Quality Casings 


II EIRE BRB Ria 


JUST as a well dressed man 


DX 


| attracts instant attention, 








so sausage properly encased 
begets immediate preference. Sausage 
is purchased on appearance, and this 
feature is primarily governed by the 
Casing used in its manufacture. Our 
product is uniform in size and com- 
mercially flawless. 





Such effort toward Casing perfec- 





tion is worthy of your approval and 
endorsement. 


ERI REE RRR RS 
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OPPENHEIMER CASING Co. 


IRIE EERIE IEICE 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products quieter and steady toward 
the close of the week with less liquida- 
tion. Steadier hog market, lighter hog re- 
ceipts, better tone in corn but with cash 
trade moderate. 


Cottonseed Oil. 


After recovering about 40 points from 
season’s lows made earlier in week due 
mainly to professional buying, scattered 
covering, and good cash trade, cottonseed 
oil reacted 10 points and the undertone 
was weaker. Southeast and Valley crude, 
8%4c bid; Texas, 8%c sales and bid. 


Quotations on cottonseed oil at Friday 
noon were: November, $9.60@9.70; De- 
cember, $9.64@9.65; January, $9.67@9.72; 
February, $9.72@9.80; March, $9.83@9.85; 
April, $9.90@9.96; May, 
June, $10.02@10.20. 


Tallow. 


extra, 10c, sales. 
Oleo Oil and Stearine. 

Oleo stearine, 14c. 

east ae 

FRIDAY’S GENERAL MARKETS. 

New York, October 30, 1925.—Spot lard 
at New York, prime western, $16.20@16.30; 
middle western, $16.00@16.10; city, $15.75; 
refined continent, $16.50@16.75; South 
American, $17.50; Brazil kegs, $18.50; com- 
pound, $11.75@12.00. 


Hull Oil Market. 


Hull, England, October 30, 1925.—(By 
Cable.)—Refined cottonseed oil, 46s; crude 
cottonseed oil, 37s. 


(Latest Provision Cables on page 38.) 
ee Se 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to October 30, 1925, 
show exports from that country were as 
follows: To England, 102,877 quarters; to 
the continent, 90,449 quarters; to other 
ports, none. 

Exports for the previous week were: 
To England, 114,866 quarters; to the con- 
tinent, 111,867 quarters; to other ports, 
none. 


Tallow, 


pecan <a 
NEW YORK MEAT SUPPLIES. 
Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Oct. 24, 1925, 
with comparisons, as follows: 


Week Cor. 
ending Prev. week 
Western dressed meats: Oct. 24. week. 1924. 
Steers, carcasses ....... 10,097 9,8574%4 8,231% 
Cows, carcasses ........ 1,328 1,156% 1,318 
Bulls, carcasses ....... 93 119 374 
Veals, carcasses ....... 17,399 16,229 13,640 
BAONS GRE DIGH. oni sccies cscens cesncr 10 
Lambs, carcasses ...... 29,307 28,393 27,181 
Mutton, carcasses ...... 4,975 5,785 5,704 
Beef, cuts, Ibs......,... 491,262 330,933 349,236 
POR, ORR 8nd s00;0 vse 1,262,965 443,722 940,679 
Local slaughters: 
EK c.nvcaegh or ve ewoeges 9,514 9,060 8,934 
a ere i 13,533 14,407 11,873 
BOGE 40 vase eweccsauveabes 50,337 52,557 58,820 
CE. Repevivicowvtasdvs 44,063 48,306 56,143 
ee 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending Oct. 

as follows: 














Cattle. Calves. Hogs. Sheep. 

Cs Bs a a 4,838 8,931 8,176 19,416 
NOW: VOPR lide p.h00000 1,738 3,102 18,350 2,388 
Central Union ..... 3,714 1,593 48,0 16,448 
A eer as 10,290 13,626 26,526 38,252 
Previous week ..... 9,064 12,345 28,560 43,302 
Two weeks ago..... 8,780 14,040 27,459 42,516 


$9.99@10.00; 


24, 1925, are reported 


SEPT. CANADIAN LIVESTOCK. 


Summary of top prices for livestock at 
leading Canadian centers for the month 
of September, 1925, with comparisons: 

BUTCHER STEERS. 
1,000-1,200 Ibs. 








Sept., Sept., Aug., 
1925. 1924. 1925 
NS | os inka ois 010.4 Weed 8.00 $ 7.75 $ 8.40 
Montreal (WW) ..cccees 7.50 6.50 7.75 
Montreal (E) ......... 7.50 6.50 7.75 
WEEE: 35.5 c o,0 swt e v's: 7.00 5.5 6.65 
EE 055 4 cac0s Coe cies 5.85 5.50 6.25 
Edmonton ..........++. 6.00 5.00 6.00 
VEAL CALVES 
CO eer Pere 13.50 13.00 12.00 
Montreal: (CW). wcceves 11.50 0.00 10.00 
Montreal (33) 2.s.cccses 11.50 10.00 10.00 
EEE venice boencee 7.50 7.00 8.00 
EY © isc 4:44 oi, 4.0 0'e do'o0 5.75 4.75 5.75 
Bdmonton .....cccscces 6.00 4.50 5.50 
SELECT BACON HOGS. 
Toronto 15.36 11.80 15.63 
Montreal ,. 11.00 14.75 
Montreal (E) -00 14.75 
Winnipeg 10.45 14.85 
Calgary 10.17 14.30 
Edmonton 9.90 14.30 
Toronto 4.00 13.25 
Montreal (W) 12.50 12.00 
Montreal (E) 12.50 12.00 
Winnipeg 12.50 11.50 
Calgary ... . 12.25 11.50 
Edmonton .......++-05> 12.00 12.00 





EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending Oct. 24, 1925, with com- 








parisons: 
PORK, BBLS. 
From 
Week Week Nov. 1, 1924. 
ended Oct. ended Oct. to Oct. 
To 24,1925. 25,1924. 24, 1925. 
United Kingdom... i's pare 2,512 
Continent ........ 140 475 12,349 
West Indies ...... 655 240 7,395 
B. N. A. Colonies - ek wat 120 
TU  Naswreccas 795 715 22,376 
BACON AND HAMS, LBS. 

United Kingdom... 2,374,500 8,438,500 472,688,410 
Continent ......... 789,000 3,555,500 62,883,950 
Ath. and Ctl. AMCr, cesccee cacvcece 220,000 
be EE ss cacs ot ere 369,400 
N. A. a po peotent -¢ceadqes 93,000 
Sain countries. . 32,500 95,000 7,000 








REE gives onesies ar 12,089,000 537,151,760 
LARD, LBS. 
United Kingdom... 3,507,375 5,101,100 221,293,236 
Continent ......... 8,385,650 7,512,484 344,646,508 
Sth. and Ctl. Amer. 312,000 104,000 5,477,088 
West Indies ....... 20,960 200,440 2,751,468 
Other countries ... 1,400 16,604 101,642 
Co eee ee re 7,227,385 12,934,628 564,269,942 


RECAPITULATION OF THE WEEK’S PXPOnRTs. 
Pork, Bacon and 


From— bblis. hams. Ibs. Tard, Ibs. 
ee. Se eee 270 382,073,000 4,606,385 
PS sce v cad iees, eeae 0) Glneiee ees ,000 
New Orleans ........+.2. G25 ke sceee 312,000. 

OMETOR] ©. cco scccccccves cove 1,162,000 2,225,000 
Total week ......cceeces 95 3,235,000 7,227,385 
Previous week ......... 99 Parsee 6,667,010 
ee a a re 1,1 483,150 6,893,305 


75 
Cor. week, 1924......... 715 13°089'000 12,934,628 
Comparative summary of aggregate exports in Ibs., 
from Nov. 1, 1924, to Oct. 24, 1925. 
Proms 25. Decrease. 


PORE, TOD. os divcs so 5,200 7,995,200 3,520,000 
Bacon & hams, lbs. set io 760 764,001,785 226, 850,025 
Lard, lbs. 64,269, 942 822, 922" 236 258,652,294 


1923-1924. 
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TRADE GLEANINGS. 


The Carter Packing Company, Kalama, 
Wash., has been sold to W. A. Jensen and 
W. B. Batson. 

Neuer Bros. Meat Company is con- 
templating the erection of a 4-story plant 
at 25th and Jefferson streets, Kansas City, 
Mo. 

Duquoin Packing Company has let con- 
tract for the erection of a new packing 
plant in Duquoin, IIl., at a cost of around 
$50,000. 

Summers Fertilizer Company has let 
contract for the erection of a new $100,000 
fertilizer plant at Clinton street and Fifth 
avenue, Baltimore, Md. 

Centralia Packing Company has been 
incorporated in Centralia, Ill, with a 
capital stock of $50,000 by Alva Alcorn. 
Harvey Netherton and Emery Alcorn. 

A new packing company has been 
formed in Snohomish, Wash., by William 
Henry, A. Evey and Charles Props. At 
present the company is slaughtering only 
cattle. 

Swift & Company’s packing plant in 
Denver, Colo., was recently damaged by 
fire. The flames were confined to the 
boiler room, and caused only slight dam- 
age which did not interfere with the 
operation of the plant. 

Plans are being made for the formal 
opening of the recently-acquired plant of 
Armour and Company in Fargo, N. D., on 
November 7. Thousands of visitors are 
expected to go through the remodeled and 
newly-equipped plant at that time. 

The plant and property of the Wisconsin 
Packing Company, Wausau, Wis., was 
ordered sold by Judge A. H. Reid after he 
considered a report from the receivers of 
the company. Judge Reid’s action we 


firms the sale of the company to F. 
Bachhuber for $45,000. 


RE RE 
SEPT. CANNED MEAT EXPORTS. 


Exports of canned meats from _ the 
United States for the month of Septem- 
ber, 1925, amounted to 1,187,062 Ibs., 
against 1,261,361 lbs. in September, 1924. 
For the nine months ended Sept., 1925, 
13,618,901 lbs. of canned meats were ex- 
ported, compared with 12,633,710 lbs. the 
same period a year ago. 

Canned sausage exports during Septem- 
ber, 1925, amounted to 242,822 lbs., com- 
pared with 333,275 lbs. a year ago. Canned 
beef exports for the month totaled 128,201 
Ibs., against 150,822 lbs. in the same month 
in 1924. 








AUGUST BY-PRODUCTS YIELDS. 


The estimated average yield and production of animal by-products from slaughter 
under federal inspection for August, 1925, with comparisons, is reported as follows by 


the U. S. Department of Agriculture: 







Average weight Per cent of 
per animal. live weight. Production 
& s. ff & . g 
oi 5 aie) 5 aie) : : < 

CES RE, HIRE ie DI ex Are 28 

a g 45 Te ae #2 z = Sus 

oe & 8 > D0 Og cr & & 1 BS 

3 5 S's = st sat 5 ) os 

Class <r < <F <4 <5 <n < < Aad 

Lbs. Lbs. P. ct. P.ct. 1,000 Ibs. 1,000 lbs. 1,000 Ibs. 1,000 Ibs. P. ct. 
Edible beef fati.. 35.94 29.90 3.76 3.18 351,921 27,762 29,570 24,050 86.63 
Kdible beef offal - 27.30 27.43 2.86 2.92 266,865 19,902 20,521 22,063 110.86 
Cattle hides ‘ 64.58 62.92 6.76 6.70 637,248 49,411 50,350 51,0387 103,29 
Edible calf fat 1. 1.27 1.47 72 15 6,585 554 5€ teh 116.25 
Edible calf offal 6.44 6.63 3.65 3. 33,593 2,260 2,430 2,904 128.50 
ye eee 33.59 84.75 15.20 14,14 1,577,897 116,888 119,1 84,856 72.6 
Hdible hog offal. . 5.30 6.50 2.40 2. 250, 15,500 16,326 15,872 102. 
Pork trimmings . 10.83 12.92 4.91 5.26 513,788 32,949 35,923 549 95.75 
Inedible grease 2... 4.85 3.29 1.29 1.34 134,631 9,582 10,439 8,070 84,22 
Sheep edible fat :. . 2.22 1.83 2.74 2. 27,008 1,880 1,911 1,884 100.21 
Sheep edible offal........ 1.69 1.72 2.09 2. 20,686 1,542 1,42 1,771 114.85 


1 Unrendered. 2 Rendered. 


‘ 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, IIl., Oct. 29, 1925. 

CATTLE.—Generous receipts and a 
sluggish dressed beef outlet continued to 
depress prices. Shipping demand nar- 
rowed perceptibly as the week closed, with 
result that even weighty steers, as well as 
a burdensome supply of plain qualitied 
short feds, were hard to sell at peddling 
prices. Most fat offerings lost 25@50c, 
choice kinds, all weights, sharing the de- 
cline, with yearlings showing the maxi- 
mum downturn. Ton: sig 

Upward to $16.00 was paid for shipping 
steers early in the week, these scaling 
1,423 and 1,463 lbs., the week’s extreme 
top. Strictly choice 961 lb. youngsters 
scored $15.50, the highest price paid for 
little cattle. Long fed steers of value to 
sell above $13.00, however, were special- 
ties, the bulk of fed offerings turning at 
$9.00@12.00. Weighty bullocks scaling 
1,500 Ibs. and upward were absent. Nu- 
merous loads of plain qualitied warmed up 
steers fell below $8.00 on killing account. 


Approximately 19,000 western grassers 
arrived as compared to 23,000 a week 
earlier. Killers took the bulk of rangers 
at $7.00@8.50, some aged 1,300 lb. Mon- 
tanas that carried a thick covering of 
grass fat realizing $11.25, with the prac- 
tical top at $10.00. 

Most she stock lost price ground, de- 
clines generally amounting to 15@25c, 
canners and cutters holding steady. 
Grained heifers of value to sell at $7.00 
and upward and bologna bulls were un- 
changed. Most fat cows and _ heifers 
turned within a spread of $4.25@6.00. 
Vealers advanced 75c@$1.00 on lively ses- 
sions, going to the packers largely at 
$13.00@13.50 at the close. 

HOGS.—Fully one-third of local re- 
ceipts for the current week went to out- 
siders, which brisk shipper competition 
offset much of the weak undertone result- 


ing from slightly increased supplies and a 


persistent decidedly bearish 


attitude on 


the part of major killers. 


Light 


a 15@25c setback since 
lights 


Light 


to heavy weight butchers suffered 
last Thursday. 


remained practically un- 


changed for the period and packing sows 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, October 
29, 1925, as reported to THE NATIONAL PROVISIONER by leased wire by the Bureau of Agri- 
cultural Economics, U: S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 


DT +) censbbobeerbonescerapnnesseed $11.50 

BULK OF SALBES.........---0-eee+0e 10.25@11.15 
Hvy. wt. (250-350 Ibs.), med-ch...... 10.75@11.20 
Med. wt. (200-250 Ibs.), med-ch...... 10.95@11.25 


10.70@11.25 

.-- 10.75@11.50 

Packing sows, smooth and rough...... 9.10@ 9.90 

Sightr. pigs (130 Ibs. down), med-ch.. 11.25@12.25 

. Av. cost and wt., Wed., (pigs excluded) .. 10.73-234 lb. 
Slaughter Cattle and Calves: 





TEERS (1,500 LBS. UP): 
: Good-ch\ Sapiseeseccccocccesecsesscs 12.50@16.00 
' 14.00@16.00 
10.00@14.50 
7.85@10.25 
5.75@ 7.85 


13.00@15.50 





9.75@13.25 
7.50@ 9.7: 
5.25@ 7.50 
4.25@ 5.25 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down)..... 9.00@14.00 
HEIFERS: 
Good-choice (850 Ibs. up)........... 7.00@11.15 
Common-med. (all weights)......... 5.00@ 7.00 
COWS: 
SE MG no ccdne ocdncctceoes 5.50@ 8.65 
Common and medium............... 3.85@ 5.50 
Canner and cutter. .........cccccess 3.00@ 3.85 
BULLS: 5 
Good-ch. (beef 1.500 Ibs. up)....... 5.15@ 6.50 
Good-ch. (1,500 Ibs. down).......... 5.25@ 7.00 
Can.-med. (canner and bologna).... 3.75@ 5.00 
CALVES: 
Medium to choice (milk fed exc.).. 5.00@ 8.25 
Dt h. gsaemesteencnsoees oo 3.50@ 5.00 
VEALERS: 
SD OO SD cccsccngucacceass 9.50@13.75 
TL <\ciccvedeistbieeeseds 5.00@ 9.50 


Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 Ibs. down). 14.00@15.75 
Lambs, cull-com. (all weights)....... 11.90@14.00 
Yearling wetbers, medium to choice... 10.25@13.50 





Ewes, common to choice.............. 10@ 8.25 
Ewes, canners and cull............... 1.50@ 4.50 
Five 
Competent Hog Buyers 
to Serve 


Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 


In the center of the corn belt district 








CHICAGO. E.ST. LOUIS OMAHA. 


KANSAS CITY. ST. PAUL. 


$11.65 $10.85 $11.20 $10.85 i 
11.25@11.40 9.25@10.75 10.50@11.00 9.25@10.75 
10.90@11.30 10.25@10.75 10.65@10.90 10.30@10.65 
11.15@11.40 10.50@10.80 10.80@11.00 10.35@10.75 
11.20@11.60 10.50@10.85 10.80@11.10 10,.45@10.85 
11.25@11.65 10.25@10.75 10.75@11.20 10.45@10.85 

9.25@10.00 9.00@ 9.50 9.50@10.00 9.00@ 9.60 
11.40@12.00 10.25@11.00 10.75@11.20 11.25@12.25 





11.25-207 Ib. 10.40-242 Ib. 10.79-2001Ib. «see eee 
11.75@15.00 11.75@15.00 *11.85@15.50.....-. 0s. 
13.25@15.00 12.85@15.00 13.15@15.25 ........... 
10.25@13.25 9.35@12.85 9.25@13.50 —9.25@13.25 
6.75@10.25 6.90@ 9.35 7.10@ 9.50 6.50@ 9.25 
5.00@ 6.75 4.60@ 6.90 4.85@ 7.10  5.25@ 6.50 
13.00@14.75 12.60@14.85 12.60@14.75 ........... 
10.00@13.00  9.10@12.60 9.00@13.15 — 9.00@12.25 
6.50@10.00 6.85@ 9.10 7.00@ 9.25 6.25@ 9.00 
1.75@ 6.50 440@ 6.85 4.50@ 7.00 4.50@ 6.25 
3.75@ 4.75 3.25@ 4.40 3.50@ 4.50  3.00@ 4.50 
9.50@12.75 8.75@13.75 8.75@13.40 —8.25@13.00 
6.25@10.00  6.60@11.60 6.75@11.25 —_6.00@10.50 
4.50@ 6.25 4.25@ 6.60 4.00@ 6.65  4.00@ 6.00 
5.50@ 7.75 5.00@ 8.00  4.50@ 7.00 
4.00@ 5.50 3.85@ 5.00  3.25@ 4.50 
2.65@ 4.00 2.85@ 3.85 2.50@ 3.25 
5.25@ 6.25 4.50@ 5.25 4.50@ 5.75 
5.25@ 6.75 4.50@ 5.75 4.75@ 6.25 
3.25@ 5.00 8.00@ 4.50 3.25@ 4.50 
5.50@ 8.50 4.00@ 7.50 4.00@ 7.50 
4.00@ 5.50 3.00@ 4.00  3.00@ 4.00 
9.00@13.00 7.00@12.00  8.00@11.75 
4.50@ 9.00 4.00@ 7.00  4.00@ 8.00 
13.50@15.75 13.50@15.50 13.75@15.75 13.25@15.00 
10.50@13.50 10.50@13.50 10.00@13.75 —9.50@13.25 
9.50@12.75  9.75@12.00 10.00@13.00.......... 
4.00@ 7.50 4.50@ 8.00 4.75@ 8.00 3.75@ 7.75 
1.50@ 4.00 1.25@ 4.50 1.50@ 4.75 —1.50@ 3.75 








Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us. 











October 31, 1925. 


averaged around steady. 
ruled 25c¢ higher. 


SHEEP.—Scearcity of supplies forced 
values higher on slaughter lambs during 
the week. Shippers were a factor in ad- 
vances, these interests taking a liberal per- 
centage of the local run on at least one 
session. Packers, although following the 
upward trend in values, did so under pro- 
test, as local buyers considered hoof val- 
ues too high with relation to the dressed 
product, despite the recent mild upturn on 
dressed lambs. 

Fat lambs closed the week generally 
50@75c higher than prevailing prices a 
week ago, and culls moved up around 50c 
in the price scale. Comparatively liberal 
supplies of yearling wethers put in an ap- 
pearance and better grades of these shared 
equally with fat lambs in the upward price 
movement. Best yearlings brought $13.00. 

Fat lambs topped for the week at $15.75 
to shippers and small killers, packer top 
resting at $15.50. Most culls.scored $11.50 
@12.00. Fat sheep showed little price 
change on a moderate supply, best fat 
ewes making $8.00, with aged wethers up- 
ward to $9.50. 


Slaughter pigs 


KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Oct. 29, 1925. 

CATTLE. — Practically no long fed 
steers arrived during the entire week and 
the quality as a whole was extremely plain. 
Early trading was lifeless and prices as a 
rule were weak to unevenly lower but to- 
ward the close the market improved and 
most classes finished around steady. Best 
heavy steers sold at $13.25, medium 
weights at $11.75 and yearlings $11.50. 

Bulk of the fed arrivals made $11.00@ 
11.75, with short feds at $8.25@10.50. Few 
grassers arrived in killer flesh, bulk mak- 
ing $600@7.50. She stock was mostly 
steady. Grass heifers bulked at $5.00@ 
6.75, cows $4.00@6.00, canners and cutters 
$3.25@3.75. Bulls closed 10@15c lower, 
while killing calves scored gains of 25@ 
50c with top veals at $11.50. 

HOGS.—Prices as a rule continued the 
downward trend of the last two weeks and 
closing levels on all classes scaling 170 
Ibs. and above were 15@25c lower. Light 
lights and killing pigs were in broad de- 
mand by shippers and at unchanged prices 
with a week ago. Shippers were liberal 
buyers, taking more than half the offering. 
Light lights topped today at $11.20 with 
190 lb. averages at $11.10 and heavy 
butchers at $10.90. Packing sows were 10 
@15c lower with $9.50@9.75 taking the 
bulk on late days. 

SHEEP.—The week’s trade in fat lambs 
was featured with daily advances and 
prices at the close were 75c@$1.00 over a 
week ago. 

The week’s top reached $15.60 on range 
lambs and best natives sold at $15.25, while 
the bulk of the week’s supply range from 
$14.75@15.40. Matured sheep were scarce 
and 25c higher. Fat range ewes reached 


$8.00 and bulked at $7.25@7.60. 





J. W. Murphy Co. 


Order Buyers 
Hogs Only 
Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
. Omaha, Nebr. 
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October 31, 1925. 
OMAHA. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Omaha, Neb., Oct. 29, 1925. 

CATTLE.—Fed steers and yearlings 
lost most of the early strength, but current 
values remained strong to a shade higher 
for the week. Long yearlings sold at 
$12.75@12.80 and best weighty steers, 
$12.50. Grass steers held steady. Prices 
for she stock advanced 25@35c, bulls 10@ 
15c and heavy calves fully 25c, while veals 
held steady. 

HOGS.—Increased supply of better 
grade butchers and light weights under a 
restricted shipping demand resulted in 50c 
break in values for the week with packing 
grades weak to 15c under last Thursday’s 
levels. Thursday’s bulk of sales ranged 
from $9.25@10.75, top $10.85. 

SHEEP.—Sharp curtailments in sup- 
plies proved a bullish factor in the market 
for fat sheep and lambs. Fat lambs are 
fully 50c higher; yearlings and fat sheep 
fully 25c higher for the period. Today’s 
fat westerns, natives and fed lambs ranged 
from $15.00@15.50; fed clipped lambs, 
$14.00@14.25; medium to good yearlings, 
$10.50@11.50; good wethers, $8.00@9.00; 
desirable weight fat ewes, $7.50@8.00. 


i 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Oct., 28, 1925. 

CATTLE—While there has been some 
falling off in number of cattle coming 
this week, the total is still up in the 
liberal list. With the run of 2,500 for 
today the total for October passes the 
100,000 mark and this is the first time in 
history of this yards that above 100,000 
head of cattle have been received in one 
month. 

Quality of offerings is running down, 
which is the best indication of near close 
of the range season. Prices for the gen- 
eral run of cattle are 25@50c lower for 
the week, but trade had a steady tone to- 
day on a basis of these declines. 

Nothing in the line of prime steers has 
been here during the week; $10.50 has 
been the top price and this was paid for 
a good grade of short feds. Prime beeves 
would sell at $14.50 and better. 

Bulk of she stock, $4.00@5.50; one lot 
of prime fat heifers sold at $10.00, and 
best range steers here for the week made 
the same price. 

HOGS—With 9,000 hogs here for today 
and 24,700 for the half week the market 
was 10@15c lower on the butcher grades 
and 10@25c lower on ‘sows and mixed 
grades. 

A few roaster pigs of ‘lis than 100 lbs. 

average sold at $11.50; best of the light 
butchers at $11.15, with bulk of light and 
light medium butchers at $10.90@11.15. 

Bulk of good heavy weights, $10.50@ 
10.85, mixed droves, $10.25@10.50; bulk of 
sows, $9.00@9.25, a few at $9.40. 

SHEEP—Sheep were strong and higher 
with best lambs selling up to $15.35. 





Years of Experience 
in buying 


Cattle or Hogs 


on order 
for particular Packers 
is at your service 


Schwartz- 


gsm oigeng Co. 


-— Cw ts Stock Yards 
ity, Missouri 
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ST. LOUIS. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., Oct. 29, 1925. 

CATTLE. — Despite reduced receipts 
this week beef steers continued their 
downward movement, while other killing 
classes with bulls excepted moved upward. 
Compared with one week ago native beef 
steers sold 50c lower, western steers 25c 
lower; cows, heifers and canners 25c 
higher; bulls steady; good and choice light 
vealers, 50@75c higher. 

Tops for week: Matured steers, $15.35; 
long yearlings, $13.50, light and mixed 
yearlings, $12.50. Bulks for week: Native 
steers, $7.50@11.50; western steers, $7.00@ 
7.50; fat light yearlings and heifers, $9.50 
=— cows, $4.00@5.25; canners, $2.65@ 

HOGS.—New low price levels for the 
current season were recorded in hogs 
during the week. The market declined 
25@35c since last Thursday and best hogs 
190 lbs. and over cleared mainly from 
$11.25@11.35. Light lights, pigs and pack- 
ing sows showed very little change. De- 
sirable 130 to 160 pounders cleared today 
from $11.40@11.65; 130 lbs. largely $11.60 
@11.75, with some roasters at $12.00 and 
eg Packing sows bulked at $9.75@ 
10.00. 

SHEEP.—Fat lambs closed 50@75c 
higher than this time last week. Other 
ovine classes practically unchanged. Bulk 
westerns and fat native lambs scored 
$15.50 today, which was also top. Cull 
lambs made $10.50@11.00. Fat yearlings, 
eg down. Bulk mutton ewes, $6.00@ 


fe 
ST. JOSEPH. 


(Special Letter to The National Provisioner.) 

So. St. Joseph, Mo., October 27, 1925. 

CATTLE—Cattle receipts around 15,000 
for two days this week, but the big end 
of the run was stocker and feeder classes 
for the show and sale. Beef steers were 
scarce and the market held generally 
steady. 

Native fed steers ranged $8.00@11.40, 
the latter figure taking two loads of 938- 
lb. yearlings. Western steers sold mostly 
$6.50@7.50, with some short-fed Kansas 
$9.25@9. 50. 

Butcher stock fairly plentiful, canners 
and cutters steady, other butcher classes 
15@25c lower. Most medium and good 
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cows sold $4.00@5.50, with odd head of 
fed kinds up to $6.50 or better, and can- 
ners and cutters mostly $3.00@3.75. 

Bulls about steady, bolognas mostly 
$3.75@4.25, butchers up to $5.00. Calves 
strong to 50c higher, top veals $11.50. 

HOGS—Hog receipts aroynd 7,500 for 
two days, compared with 8,595 same days 
last week. 

Today’s top was $11.30, and bulk of 
sales $10.90@11.25. Throwout packing 
sows $9.50@9.75, stags $9.25@9.50. 

SHEEP—Sheep receipts light, lambs 
around 25c higher, sheep strong. Western 
lambs $15.00@15.25, natives $14.00@14.75. 

Fat ewes, $7.50@8.00; wethers, $9.00@ 
$9.50; yearlings, $11.00@11.50. 

a 


ST. PAUL. 


(Reported by U. S. Bureau of Agricultural. Economics 
and Minn. Department of Agriculture.) 


So. St. Paul, Minn., Oct. 28, 1925. 

CATTLE—Some Saceiade in cattle re- 
ceipts this week proved of little assistance 
to the selling interests in disposing of 
their killer offerings, the market for 
slaughter steers being around 25c or more 
lower than a week ago with butcher cows 
and heifers and canners and cutters about 
steady. 

Plain quality grass fat steers and year- 
lings sold from $5.75@7.00 with best 
Montanas at $9.50. Bulk of the grass fat 
cows and heifers cleared at $3.50@5.50; 
canners and cutters, $2.75@3.25; bologna 
bulls, $3.75@4.50 and good light vealers 
today most $11.00@11.50. 

HOGS—There has been a_ two-way 
trend to the hog market during the past 
week. Following the trend at other mar- 
kets, general hog prices have been de- 
pressed around 50c. Pigs, on the other 
hand, have found an active demand from 
killers and advanced 25@50c. 

Top price of $10.75 was paid today for 
sorted light lights, bulk of better 140@190 
lb. averages selling at $10.60@10.70. De- 
sirable 200@275 lb. butchers were weighed 
at $10.50@10.60, and packing sows at $9.00 
@9.35. 

Better pigs weighing from 120 lb. down- 
ward cashed at $12 

HEEP—Fat a scored a full 50c 
advance during the present week, bulk of 
the desirable natives and Dakotas making 
$14.50. Untrimmed lambs were sorted 
out at $13.50 and heavies at $11.50. 

Fat ewes turned to killers at $5.00@7.50, 
with : few yearling wethers around $11.00 
@11.50. 











A KENNETT-MURRAY ORGANIZATION 


CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, . 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMER Y—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 




















PACKERS’ PURCHASES. 


of livestock by packers A nag a cen- 


Purchase 
ters for the week ending Saturday, 


1925, 


are reported to The National Peectalonar rit g ned 
CHICAGO. 
Cattle. 





Hogs. 


Sheep. 


Brennan Packing Co., 6,100 hogs; Miller & Hart, 


4,200 hogs; Independent 
Lunham & 


Boyd, 
& Provision Co., 7,800 hogs; 
hogs; others, 22/000 hogs. 


KANSAS CITY. 


Packing 





o 


200 hogs; 
Co., 3,800 hogs; Western Packing 
Roberts 


& Oake, 3,500 





Cattle. Calves. Hogs. 
yore ey 5,335 2,808 4,614 
Cudahy “Sy SS 6,347 1,916 3,501 
Fowler Pkg. Oo........ 1,143 2 Sas 
Morris & Co.........++. 4,689 2,164 2,729 
3 Sa ee 6,815 2,448 3,995 
Rm @ GD. .ccvcedecs 507 «#41,489 4,717 
Local butchers ........ 955 107 
BR fo sscas ceive nhiual 31,741 10,879 19,995 
OMAHA. 
Cattle and 
Calves. Hogs. 
6,783 
5,881 
4,185 
3,149 
4,731 












































875 
MEE “wins cx cadcrcebuescess 26,743 38,071 
ST. LOGIS. 
Cattle and 
Calves. Hogs. 
Armour & O©o..........+... 3,874 5,933 
__ eae rT 923 
= SS Seer 4,1 5,206 
St. Louis Dressed Beef Co. 1, 798 ware 
Independent Pkg. Ce...... 861 err 
East Side Pkg. Co......... 1,715 3,853 
Heil Packing Co........... idee 2,007 
American Packing Co...... 338 1,086 
Krey Packing Co.......... 125 334 
ous Pkg. Co........ 14 563 
Sieloff Pkg. Co............ 80 1,394 
Tee 22,901 43,551 
BEE sc bananscctsh dcvcoe 41,473 72,850 
ST. JOSEPH. 

Cattle. Calves. Hogs. 

4,369 1,253 9,477 

2,856 375 5,136 

2,785 887 4,304 

5,266 1,135 6,479 

15,276 3,650 25,396 

SIOUX CITY. 
Cattle. Calves. Hogs. 
ae Pkg. OCo....... 3,727 499 7,425 
Be GPs» chgn a ask 3,769 512 5,160 
Swift 4 gt a 900 464 3,984 
Sacks Pkg. Co......... 122 51 sep 
Smith Bros. Pkg. Co.. 20 11 7 
Local butchers ........ 132 26 6 
Order buyers and packer 
REE 5 5-0 den essce 1,188 . 8,566 
URE oon coe cccccccons 11,858 1,563 25,148 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. 
Morris & Co..........-. 2,160 997 1,143 
Wilson & Co........... 1,999 927 1,648 

_ Se erery eyes ee 98 2 417 
BONE 0 hn se sen dovesece 4, 4,257 "3,926 3,244 
WICHITA. 

Cattle. Calves. Hogs. 
@udahy Pkg. Co........ 1,373 790 3,552 
Dold Pkg. Co.......... 452 69 4,542 
Local butchers ........ ease shee 

ESS ere 2,050 859 8,004 
DENVER. 

Cattle. Calves. Hogs. 
ft Pere 680 779 =1,027 
Armour & Co........... 783 726 «61,019 
Blayney-Murphy ....... 160 645 1,244 
EE See ae 50 509 288 

SEE abwesesecs cent ve 1, . 1,673 ~ 2,659 3,578 


Sheep. 





Sheep. 
3,703 
5,386 
1,136 
3,533 





13,758 


Sheep. 


2,359 
1,356 


21 
4,967 
9,819 





Sheep. 
9,767 
88 


1,182 
3,452 


15,281 





Sheep. 
2,257 
1,878 
2,153 





6,288 


Sheep. 
1,736 
1,132 

“218 
3,086 
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ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co..... 5,263 4,209 21,044 7,085 
Cudahy Pkg. Co. 490 See. 2" epebar eam 
Hertz Bros. .... 2 ee eG ee ks dem akie 
Katz Pkg. Co.... 1,359 ae" waves: 13 weMer 
Swift & Co...... 7,138 6,777 33,468 10,999 
WE acdscccess - 2,301 2 13,854 490 
eer 12, 12,785 13,259 68,366 18,574 
INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 2,489 3,447 21,358 2,049 
Kingan & ©o........... 1,182 406 13,237 694 
Armour & Co.......... 257 35 2,995 esse 
Indianapolis Abt. Corp. 1,160 7 eae 66 
Hilgemeier Bros. ..... eons 960 ites 
Brown Bros. ........+. “200 18 nee 4 
Riverview Pkg. Co..... 5 Bat 185 home. 

Schussler Pkg. Co..... 14 284 

eS errr rr ceee 453 oes 
Meier Pkg. Co......... 74 6 305 Sone 
Indianapolis Prov. Co.. 22 “ery 315 5 
WE sadeds sepeentec 11 87 ety 36 
Hoosier Abt. Co........ 36 sigels oma ane 
ED “One cestestceseces 855 196 82 151 
epee eee or 6,255 4,202 40,174 3,005 
——ils 
CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 
E. Kahn’s Sons Pkg. Co. 612 209 3,724 136 
36 40-2, 474 hag 
119 eons 47 
-- 8,010 obese 

-. - 2,789 

ete 

80 oets 

cons 2,008 

672 13,603 

MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.... 1, = 6,104 13,413 1,185 
Swift, Chicago ........ nial ene e 7 
United Dressed Beef Co. 738 ne ¥ 
gt Company Sane 1,110 o8 
a ise ceewe ves? “Eee 138 25 
r. De WE ~n0 40s 0keses 139 dave 
Swift, » = AE cones 44 seve osee 
Armour, Chicago ...... 315 er ahaa re. 
Local butchers ........ 308 305 51 142 
Local traders .......... 606 69 11 4 
MORNE? S in cesbebctavaue 3,806 6,492 14,723 1,543 
RECAPITULATION. 


Recapitulation of packers purchases by market for 
the week ending October 24, 1925, with comparisons: 




















CATTLE. 

Week Cor. 

ending Prev. week 

Oct. 24. week. 1924. 
Chicago .... 38,892 38,994 
Kansas City 30,862 33,653 
Omaha ..... 81,761 25,692 
DMN Lo Wahpaehachoas ceed 38,065 31,622 
St. Joseph 18,014 15,695 
Sioux City 11,678 8,662 
Oklahoma’ SO” we aeivawedexs 4,257 3,304 3,841 
Pn chine idaveneaen 6,255 7,133 7,355 
E53. os waned s 66.9 c0 sie 1,781 2,049 2,038 
EE” ~.26ncyenesnensees 806 1,609 2,963 
er ee 2,050 2,388 1,906 
aS era 1,67 49) 3,291 
Be ED fwetvesecseddscsbises 12,785 18,235 9,896 
TEE. petovedcsdsrsescescds 198,788 197,178 185,608 

HOGS. 

Week Cor. 

ending Prev. week 

Oct. 24. week. 1924. 
IE ino cine Sb400cten0eceun 97,000 104,800 131,600 
MR SEED csevssececpestens 19,995 21,783 39,014 
SS. Sb divscdveddeedideswe 38,071 44,275 42,369 
Dn TEE ‘n\n n st aspaa snag awd 72,850 74,232 74,856 
Ss GUE wes cote cedbccccnees 25,396 25,175 35,899 
8 SE rea aa 25,148 28,794 40,966 
Ghieheua” CRE aide otec i cinae's 244 2,986 4,947 
Indianapolis ................. 40,174 ,247 48,172 
EE 1. 40 susicd Caa¥ esses es 13,603 11,649 14,092 
ODD coc dbabbapee<bdés 14,723 18,156 17,028 
MEPL dpe pe cnbvebtseieeete ¥ ,836 8,270 
errr rer ee 3,578 4,551 ,216 
Des Es canrcicvccerscevses 68,366 67,993 72,934 
Me PPT ET Pere eee 430, 455,477 537,363 

SHEEP. 

Week Cor. 

ending Prey. week 

Oct. 24. week. 1924. 
NR. cus ies peakbbanssne 37,571 62,867 44,216 
Be Cee ee 15,1388 24,916 19,738 
GE. niradsosssscube $o¢eas dé 13,758 20,282 20,218 
ie SEE Vib ewsvesioksn ines ,819 15,573 6,369 
Ss. ee 15,281 24,468 13,860 
EE SR ~<nn pan edew's és pas ves ,288 6,993 7,368 
Oklahoma City .............. 63 63 125 
IONS no sc opine oss cence 3,005 7,182 3,061 
Cincinnati 725 877 1,323 
Milwaukee 1,607 1,287 
Wichita 413 332 
Denver ... 2,889 2,775 
St. Paul . 19,160 15.464 
Total . 187,290 136,136 
What are proper hog cooling temper- 


atures?’ Ask THE BLUE BOOK, the 
“Packer's Encyclopedi 


. 


October 31, 1925. 


RECEIPTS AT CENTERS. 


SATURDAY, OCTOBER 24, 
Cattle. 
SE oe Pree errr 1,000 
Kansas City ...... be seee eoee 200 
EE i 5-6 pide SVS vans 85 6508 300 
GR, BUD ccc cccdvscsncececnce 300 
Sioux = Cecrecvecscescecse 
SEE \ bnsudsbpeocgteccseecs 3,800 
Oklahoma GE tebcsshenteees 200 
EN 2-50. we.d'ein 0'cs.0,0s0 500 
DETRWOMESE oc cc cc ccesccccccs ones 
SE Sie sdhns ocbeensont bees 900 
SEE ach vc ccnuceaees vee » 100 
. _ _. SSR errs ee 400 
ED nc van paeca'esns ee 100 
EES bn0 6360000 6o o0uuh 300 
SNES 060 Socscccvesosenne 300 
CY cv:b osba tes sean*-3eo0 6% 300 
SL cg cowsccvcsccnecses 200 
DRMTIA, TOM. occ cc ceccecs asa 
EES, Sisco whe SaViccacws sees 700 
MONDAY, OCTOBER 26, 
Cattle. 
RE eins cueetsaniaraceone 29,000 
RY MUU ain sccnsécnecavedd 35,000 
GEE. Si cwokccesancuds'seucwen 
pO Err ere 
St. Joseph 
Sioux City 
St. Paw ..... 


Fort Worth . 


Milwaukee 
Denver ....... 
SED. 5 o's cas sd peas seek 
DORE in. we-ad ven cesbecaeeanes 
Indianapolis 
Pittsburgh 
Eb sis'e< Bess a0 faspce 
AAR RS eee 
EE wnt os roe G tiene 2.0 Oe 
Nashville, Tenn. ............ 
SINE Saiewoucuccbdses cus 60 e0 4,700 
TUESDAY, OCTOBER 27, 
Cattle. 
rr 14,000 
SD SUE” 2 nan osos0ies been dk 19,000 
EE, cn obso cence vacceseeswes 7,000 
Me EN Sdik.n be ob 369.0000 46 8,500 
i EE, wuawbere ds 9ves tbe 6,000 
SE SE. cnkicsisoswscetoced 4,500 
ee a or ee 3,000 
SS er 500 
SA. SPR IS 2,500 
DED Svc. kvdcescctseeveve 600 
| Ae eee a 3,700 
RII, iis 5'ea woes Se pS aiete 200 
EE. VG Swing Caeuwised v9 00 am 800 
SR aaa 1,200 
PE cin ekads Hacbeeee es 100 
a 700 
DE hai bapeescesuerek ena’ 200 
IEE i'n otras Soh ceeaen eae 200 
DIMSVEO, “DEMM. 66. ede ccces 100 
PEER cSbedusvateexsisetvse 
WEDNESDAY 
CI, Sn Since ses shetetoonen 
Kansas City 
PN Ss sche adh ae bdaeaedes 
St. Louis 
St. Joseph 
Sioux City 
TE 


Milwaukee 
Denver ..... 
Louisville 
MEE Titin.d wice'n' 5064599 64-050 
BNE oct cckccsncescses 1,200 
EE Sides ss 4 weacaurseae 200 
SED 0 puneccdes vaseceans 1,000 
RE eR a 300 
Ec akodcaneule ssh aie « 400 
eer er 100 
0 SUM 6 pas bs 0 ye vec ba8s 800 
THURSDAY, OCTOBER 29. 
Cattle. 
Perey Tre yee 13,000 
Ne SOW ins dc 0p000 5 sien de 4,000 
GD win Osa St hcdcchasionsis 3,500 


eS ere 
St. Joseph . 
Sioux City 





St. Paul .. . 6,000 
Oklahoma Cit - 1,800 
PEE SEED. <aic's sess bvcenes ies 2,800 
DEED ~ paces ss cep sheen une 900 
EE Ct bene Gab vans 6 webo a6 3,200 
PES caine s b¥Akiewheve eae 300 
EE <* sain abcess ee eee 1,000 
DS 5% 50-05 Hes wde genie we 
SE vbwaycevscretionsses 900 
thts iis waaln'c a bo 6 om ave 400 
rt eee 400 
FRIDAY, OCTOBER 30, 
Cattle. 
CE Sie cies cove estsens 5,000 
EE Sa eee 1,500 
Err ere rr re: 
as MD ole bile wesiay eeueyes 1,200 
Sn I: 9:00 vine 0 50h Aves %e 500 
Bete ee rey: 1,500 
8 eee 2,200 
Oklahoma City ........... 500 
i SE wedescaecsueey 2,200 
| ES ee ee "300 
PSS Fae te ery eM 1,300 
Do ee rer 300 
Indianapolis .............+. 500 
EL. 6's tbo bhaev st ébee stan 
MEL 54626 ece0 43 ag’ 1,100 
TEED. wo cccnesaiesdssdecees 300 
PUN ins ease d-ocsiees 500 


1925. 


Hogs. 


2,500 
1,000 
3,000 
3,500 
4,000 
1,300 
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3,000 


1925. 
Hogs. 
20,000 
2,500 
6,500 
7,500 
1,500 
7,500 
11,000 


Sheep. 





* eccecs $ 


© @e «e 


=—_ www wo* 





October: 31, 1925. 


THE NATIONAL PROVISIONER 


HIDE AND SKIN_MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 


PACKER HIDES.—Active. In addi- 
tion to 10,000. branded bulls sold late in 
week, about 7,000 additional sold at 9%c 
for northern and 10%c for southern. A 
car of butts made 15%c again. Another 
car of light Texas moved at 14c. Addi- 
tional business is indicated in light cows 
at 15c making a movement of about 40,000 
at this price. Native steers are quoted at 
16%c as tanners’ views. Butts sold at 
15%c for around 10,000; Colorados also 
moved at.14%c again. Branded cows have 
held steady at 1234c.° Heavy cows, 16%c 
last paid. Lights, 15c paid for big line. 
Native bulls, 13@13%c asked; branded, 
9'44@10%c for points. 

COUNTRY HIDES. — Offerings are 
noted in outside lots of 25@50 lbs. country 
hides, well described at 14%c for forward 
shipment and there is no encouraging re- 
sponse from tanners. Local sellers are 
doing very little at the moment. Heavy 
hides locally and in the outside markets 
are a little quiet.. Prices around 12c are 
talked for the most part. Heavy steers 
are quiet around 13@13'4c nominal; heavy 
cows, 12c paid and nominal; buffs, 124%4@ 
13c with the outside paid locally and still 
talked. Extremes in straight weights are 
quoted at 1434@15c locally and some re- 
cent business was reported. Weights 50 
Ibs. down, 144%4@14%c for business. 
Branded country hides are quoted around 
10%@l1l1c flat and country packer brands 
around 12@13%c; bulls have been selling 
at 934@10c locally and in the surrounding 
sections; country packer bulls, 12@12'%4c 
top; glue hides, 9@10c for weights and de- 
scriptions. 

CALFSKINS.—One killer sold around 
20,000 best point production October calf- 
skins at 23c. This same seller is reported 
to have quietly sold 30,000 previously at 
private terms. The remaining production 
points were offered at 22%c. One killer 
sold 3,000 October calf at 22%4c. Three 
killers are sold out and the remaining kil- 
ler has only a few cars. In the city de- 
scriptions 21%c represented the last trad- 
ing basis and further offerings are noted 
at that figure. Outside city skins, 20“4@ 
21%c for weights and sections; resalted 
lines, 19@20c; countries, 18@19c asked; 
deacons, $1.20@1.30; cities, $1.35@1.45; 
slunks, $1.00 asked. Kipskins sold at l6c 
for 2,000 Ft. Worth branded. . Demands 
have fallen off somewhat and tanners talk 
20%c as their ideas, while sellers last ac- 
cepted, 21@18@l6c. Cities, 20c last paid; 
buyers talk lower; countries, 16@17c. 

MISCELLANEOUS MARKETS.—Dry 
hides rule quiet and unchanged at 21@22c. 
Horse hides are steady to strong, ordinary 
country collections being quoted around 
$5.00 and: light average stock down to 
$4.50. Packer pelts are.rated $1.90@2.00; 
shearlings, $1.25@1.65; dry pelts quoted 
28@30c; pickled skins, $10.50@11.50 doz. 
asked; hogskins, 20@40c. 


New York. 


NEW YORK PACKER HIDES.—The 
readjustment in western packer hides is 
slowing action in city slaughter stock. 
Buyers are expecting similar reductions 
in operations and sellers are not willing 
to trade on such a basis as yet. Offerings 
are noted in Colorado steers at 14c which 
is half a cent off from prior trading basis. 
Butts continue held at l6c and bids are 
seldom over 15c. Further parcels declared 
available at that figure and buyers are 
talking 16c.. Cows are quiet and range at 
14%4@14%c for business. “Bulls, 13c.: 


‘ OUTSIDE, PACKER, HIDES.—East-, 
ern smalt packér: all weight hides are of- 


fered at 1434c. Canadian packer light 
cows are offered at 15%4c. Pacific coast 
packer steers sold at 14c and cows 12c for 
Portland productions. Penn packer all 
weight cows quoted 1414%4@14%c as a rule. 
Steers made l6c; heavy cows, 15%c. About 
6,000 Canadian packer heavy cows sold at 
16%c. 

COUNTRY HIDES.—Eastern tanners 
are still slow to operate unless conditions 
are just right. Bids of 14%c reported re- 
fused on choice mid west 25@50’s which 
are held at 1434c. Weights 25@45 lbs. are 
still priced at 15c up with bids at less 
money rejected. Ordinary western 25@ 
50’s are available down to 14c selected 
and 25@45’s are procurable at 14@14%c 
selected. Western 25 lbs. up stock offered 
at 13c and eastern 25 lbs. up at 12c flat. 
Choice southern extremes are top at 14%c 
with some large sales reported at this fig- 
ure. Weights 15@30 lbs. sold at 16c for 
best southern descriptions and ordinary 
lines 131%4@14c flat. Canadian 50 lbs. down 
hides, 1334@14c flat; 50 Ibs. up, 113%c; 
western buffs quoted 12%4c paid, and bids 
Y%@c less returned on subsequent offer- 
ings. 

CALFSKINS.—New York city calfskins 
have been fairly active of late at a variety 
of prices. Lights ranged at $1.70@1.85; 
mediums ranged at $2.45@2.55, and heav- 
ies, $3.30@3.40. The market is well booked 
up. Penn city and packer skins sold $1.70 
@2.30@3.30. Outside descriptions quoted 
5@20c discount for qualities. Untrimmed 
domestic cities are bringing 21@21'%c for 
weights and descriptions. New York kip- 
skins are quiet at $3.60@3.70 asked. 


a 


PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner 
from H. C. Zaun.) 

New York, Oct. 28, 1925. 
Wholesale prices on green and S. P. 
pork cuts: Pork loins, 24@26c; green 
hams, 8-10 Ibs., 25c; 10- 12 Ibs., 24c; 12-14 
Ibs., 22@23c; green " picnics, 4-6 Ibs., 19@ 
20c; 6-8 Ibs., 18@19c; green clear bellies, 
6-8 Ibs., 25%4c; 8-10 lbs., 25%4c; 10-12 Ibs., 
25c; 12-14 Ibs., 25c; S. P. bellies, 6-8 Ibs., 
24%4c; 8-10 Ibs., 25c; 10-12 Ibs., 24%c; 12-14 
Ibs., 24c; S. P. hams, 8-10 Ibs., 23%4c; 10-12 
Ibs., 23%4c; 12-14 lbs., 23c; 18-20 lbs., 20@ 
22c; dressed hogs, 1934c; city steam lard, 
15%4c; compounds, 12@12™%c. 
oniccnd li 
CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending Oct 22, 1925, with comparisons: 

BUTCHER STEERS. 


1,000-1,200 Ibs. 
Week Same Week 
ended week, ended 
Oct. 22. 1924. Oct.15. 
bo Se ee eee $ 7.50 $ Pye $ 7.85 
Montreal (W) ........ 7.00 7.25 
Montreal (E) .......... 7.00 & 00 7.25 
, SA 6.25 5.50 6.50 
eS ee 5.25 4.80 5.25 
WONOOUNE aco a vnc déiee ee 6.00 4.50 
VEAL CALVES. 
| NEC Ga 13.00 12.00 13.00 
Montreal Se 11.00 10.00 11.00 
Montreal (BE) .......... 11.00 10.00 11.00 
errr 6.50 5.50 6.50 
ROE Vi ccwbeisescowtes 5. 4.50 5.00 
pe a re 5.25 4.50 5.50 
SELECT BACON HOGS. 
WOPONCO 6 ir cccctvvccsce 13.98 12.06 14.53 
Montreal (W) ......... 13.00 10.75 13.50 
= a oe (ate 13.00 10.75 13.50 
Lc EEE 12.92 10.84 13.47 
RPO Te 14.30 10.17 14.30 
Edmonton. ............++ 12.90 10.05 13.25 
GOOD LAMBS. 

SPORES: siciscions cddbsiere 12.75 12.00 12.25 
Montreal 4) ae oe 11.75 10.75 12.25 
Montreal (BE) .......... 11.75 10.75 12.25 
Winnipeg ........++.+- 11.25 13.00 11.00 
Calgary *....... GPUS 4» ode 12.00. 12.2 
Edmonton ..:.......+.. 12.50 12.00 50 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
ythe number of livestock slaughtered at the following 


“centers for the week ending October 24, 1925: 
























CATTLE. 
Week Cor. 
Prev. week, 
week. 1924. 
re 39,090 52,631 38,994 
a City oe 40,414 42,351 
SD aadacsee 37,002 16,764 
Bast St. Louis.. 16,882 21,335 
St. Joseph .. ies 11,708 13,031 
Ghee CHEF cwcevcvcccescéve y 10,336 7,119 
CG Ei Bit des'sénwcgcs en 35 1,012 832 
Fort Worth 6,231 9,852, 
Philadelphia ... 2,086 2,229 
Indianapolis ... 2,514 3,852 
BROT con concdasicccccscce 2,798 2,735 2,135 
New York and Jersey City. 9,514 9,054 8,834 
Oklahoma City..........++. 6,183 5,049 5,633 
| ‘aves Geaae 
NOD = 5. cdeckece dus cpbene 
Kansas City 
QOMARR oes ccccsccccccccvces 
East St. Louis é 
St. Joseph 
Sioux City 
Cudahy 
Ottumwa 
Fort Worth 
Philadelphia .... 
Indianapolis . 
BAGO. oc cedccccccccccscces 
New York and Jersey City. 0 BST 52,557 58,820 
Oklahoma City ..........+. ,208 2,986 4,947 
Se tik pdaacadecnnne 461,226 
CONRROR.  5 Cr caician t6ereesin 44,216 
Kansas City .. in 19,738 
Omaha 23,987 
East St. Louis. 6,360 
ye OO ee rr 10,615 
Sloux City .......ccccceees 6,061 
CN oo Wc a dev ccsovacecs 467 
Fort Worth 1,869 
Philadelphia 6,920 
Indianapolis out 969 
ON 2 pana nah. ce eka vea.ce< 5,966 
New York and Jersey City. “ ons 48,306 56,143 
Oklahoma City ........+... 62 63 125 
WOON a ak vctdatvetsdp ade 158,186 215.405 183,426 
—_@——__ 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending October 31, 1925, with com- 
parisons, are reported as follows: 
PACKER HIDES. 
Week ending Week ending Oor. week 


Oct. 31, ’25. Oct. 24, ’25. 1924. 
Spready native 
err @19n @19¢ 18% @19¢ 
Heavy native 
eA 17 @17%e @17%c @16%4c 
Heavy Texas 
Ce aa @15%4c @16c 15% @16c 
Heavy butt 
branded 
steers ....... @15%c @l6%c 15%4@1éc 
ey beeps 
wsateer @14%4c @l5c 144% @15c 
Ex. Tieht Texas 
Co EPP @12%c 12%@138c 12 @12%c 
Branded cows.. @12%c @12%c 12 @12%c 


gad native 
Ktnen go's @16%c 16%4@16%c @15%ec 
Light "pative 


COWS cncccces @15c @15%e 15¢ 
Native bulls ... @13ax @13%c 12¢c 
te bulls. . @ 9%c 11 @12c 10 104%4c 
—_— eer 221% @23c 2214 @23c 23 @24c 

SE ates ccacen bg 21 22c @19c 
Kips, over’t....17%@18c 18 @18%c @16%c 
Kips, branded.. @15%c 16 @16%c @1l4c 
Slunks, regular. @1.05 @1.05 1.25@1.30 


Slunks, hairless.50 @55 c 50 @55c 50 @b55c 
Light, Native, Butts, Colorado and Texas steers lc 
per lb. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week 


Oct. 31, ’25. Oct. 24, ’25. 1924, 
Natives, all 
weights ..... @15%c @15%c @15c 
Bulls, native... 12%c @138c @11%c 
Br. str. hds....124%@12%c @12%c @i12%c 
Calfskins ...... 18%@1 18% @19c 22%c 
CO are lic lic 18440 
Slunks, regular. 1.00 @1.00 1.30 
= hairless 
Se Neaaes @40c @40c 25 @40c 


COUNTRY HIDES. 
Week a Week ending Cor. week 
Oct. 31, Oct. 24, ’25. 1924. 
Heavy steers....13 pont 138 @13%c 12 @12%c 
Heavy cows..... :11% @12%e 11%@12%c 11 11%c 
ff 12 18c 612 13¢ 11 12¢ 
14%c 144 @15c 14 15¢ 
10¢ 9 


9%e 
10%@llce 10%@lic 10 10%c 
5 16c 5 


2 
ry 





1 16c 16 1644¢ 
14 15¢ 14 + 
= _— 10 + 1.10 $1.25@1.30 
ms 00@1.05 $1.00@1. 1.10@1.20 
Slunks, regular. $0: 90@1.00 1.00 1.15@1.25 
Slunks, hairless.$0.30@0.40 $0. 0.40 $0. 0.40 
Horsehides .... -$4.50@5.00 3 5.00 $4.75@5.25 
Hogskins ...... $0.25@0.30 25@0.30 $0. 0.30 
SHEEPSKINS. 
Week ending Week ending Cor. week 
1, °25. Oct. 3 1924. 


1 packers. .$1.80 
Pies. shearlgs. .$1. Ba1es 


Oct. 31, ’25. "25. 
Large packers. $1. 2.00 $1.75@2.00 $3. 3.10 
2.25  $3.00@3.10 
$1.25@1.75 1:35 
Pelts...... $0.28@9.30  $0.28@0.30 $0.82@0.34 
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ICE AND REFRIGERATION 


ICE NOTES. 

Canon City Ice Company, Canon City, 
Colo, has purchased the old Ohio Zinz 
Company’s plant in “that city and will con- 
vert it into a cold storage plant. 

Texas Ice and Cold Storage Company is 
building an addition to its plant at 4008 
Commerce street, Dallas, Tex. 

Doyle Ice & Storage Company, of 
Monument, Colo., plans to build a 65,000 
ice storage plant in Pueblo, Colo. It is 
also planned to erect a similar plant at 
Buena Vista, Colo., within the next 12 
months, which will cost in the neighbor- 
hood of $40,000. 

Wisconsin Ice & Coal Company plans 
to erect two ice storage plants in Mil- 
waukee, Wis., at a cost of $25,000 each. 
One will be located at 501 3lst street 
and the other at 37th avenue and Orchard 
street. 





Get the Facts 


about the 


Arctic Horizontal 
Ammonia 


Compressor 





It is built for hard, 
continuous service at 
medium speeds and 
especially for the pur- 
pose of pumping Am- 
monia gas. 


Every Meat Packer 
should know about 
its unusual features 
of better perform- 
ance. 


Ask for Bulletin No. 8 
The 


Arctic Ice Machine Co. 
Canton, O. 








Michigan Artificial Ice Products Com- 
pany, of Detroit, Mich., plans to build a 
$125,000 ice and cold storage plant in 
Hudson, N. Y 

Hudson Valley Refrigerating Co., Inc., 
has been incorporated in Marlborough, N. 
Y., with a capital stock of $150,000 with 
the following directors: Adam H. Knaust, 
Herbert Schoonmaker, J. Milo Hepworth, 
Peter Cantline and F. Elden Coons. 

Entiat Cold Storage Company, Entiat, 
Wash., has. increased its capital stock 
from $50,000 to $70,000. 

Stevenson Ice Company has been in- 
corporated in Stevenson, Ala., with a 
capital stock of $20,000 by J. H. McMahan, 
George H. Carperton and others. 

Madison Ice & Fuel Company has been 


CORK 


INSULATION 


There is a good reason why ex- § 
perienced engineers, architects, 
and owners have been favoring us 
with their business and why they 
specify “Crescent” (100% pure) 
Corkboard. 

Write for complete information. 


United Cork Companies 
Plant at LYNDHURST, 
BRANCH recon 
Pittsburgh, Pa. 
Chicago, Til. 
Pa. Boston, Mass. 
Cleveland, St. Louis, Mo. 
Ohio Baltimore, Md. 
AGENTS 
Milwaukee, Wis. 


New York, 
N. Y. 


Seattle, Wash. 


incorporated in Fredericktuwn, Md., with 
a capital stock of $40,000 by W. H. Harris, 
C. L. Hatfield and others. 

Roanoke Ice & Cold Storage Company, 
Inc., plans to erect a. $20,000 addition to 
its plant in Roanoke, Va. 

Tutt Ice Company plans to build an 
ice plant at 2511 Seventh street, Meridian, 
son.0g0 at a cost of between $15,000 and 

0,000. 

South End Ice Company has been in- 
corporated in Houston, Tex., with a 
capital stock of $150,000 by R. W. Hor- 
lick, O. K. Eckhardt and others. 

It is reported that the Josey Ice & Coal 
Company plans to build a $160,000 ice 
manufacturing plant on Long avenue, 
3eaumont, Tex. 


Chemicals 


“Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 
Soda Ash 
MoT oR @ altel alate 
Bleaching Powder 


c The MATHIESON ALKALL WORKS Jac 


Ew YORK City 
CHARLOTTE 


r1e¢ Manufacturer 








why 


est sealing of all regular doors. 


positive acting port shutter. 


1511 West Fourth St. 


Get the 1925 Stevenson Door Book 
FREE tells Stevenson Regular 
Doors are the quickest, easiest, tight- 


Tells all about the Stevenson’s 1922 Door 
Closer; the Stevenson “Door that Cannot Stand 
Open ;” the Stevenson Overhead Track Door with 


Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


Chester, Penna. 











Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








win os saene split a aoe ae fi ues da full st 
literature and sample. 








Novoid Pure Corkboard 


clean, dry cork granules. ee eee 
om rd 12"x36"—no “green centers” possible. 


Cork Import Corp., 345 West 40th St., New York City 
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BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 


slaughters under federal an 
tion at Boston, Mass., are 
ported as follows for the 


d city inspec- 
officially re- 
week ending 


October 24, 1925, with comparisons: 


Week 
ending 
Western dressed meats: Oct. 24. 
Steers, carcasses ....... 2,425 
Cows, carcasses ....... 3,156 
Bulls, carcasses ........ 63 
Veals, carcasses ....... 1,664 
Lambs, carcasses ...... 14,947 
Mutton, carcasses ...... 606 
a Ge hee sendens wee 419,990 
Local slaughters: 
RR ere rs 2,798 
AY oF eRe ere 2,043 
| ea re ees 9,375 
SE aod Siang wiscarehe wets 7,677 
—_@—_ 


PHILADELPHIA MEAT 


Cor. 
Prey. week 
week. 1924. 
2,414 2,383 
2,669 2,119 
98 at 
1,750 1,418 
15,758 17,798 
794 213 
507,340 51,402 
2,735 2,135 
1,894 2,270 
9,375 13,209 
5,800 5,966 
SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Oct. 24, 1925, with comparisons: 


Week 

ending 

Western dressed meats: Oct. 24. 
Steers, carcasses ....... 2,466 
Cows, carcasses ........ 1,182 
Bulls,. carcasses ....... 273 
Veals, carcasses ....... 1,950 
Lambs, carcasses ...... 9,393 
Mutton, carcasses ...... 1,076 
LY ONO.. ssi Goch does 460,766 

Local slaughters: 
DE dS oi asvhsheeehon 2,078 
ee oe 2,519 
MM ahi de ween ¢ a kie o's bee 18,404 
BD. 4 0.0 setae keawees: oe 5,519 
—_——__ 


.How should a refrigerator car be 


pared and chilled before 
Ask THE BLUE BOOK, 
Encyclopedia.” 





Prev. week 
week. 1924. 
2,516 2,874 
1,250 858 
241 234 
2,087 1,925 
9,745 10,771 
1,061 1,641 
387,099 372,715 
2,086 2,229 
2,390 1,973 
17,342 21,884 
4,743 6,920 


pre- 
loading beef? 
the “Packer's 


, B1.% Solid 


15% Flake 





A commerical produet of highest quality. 


Manufactured especially for the refriger- 
ation trade. 


Booklet on Alkalinity—Ammonia Leaks 
—Corrosion and Complete Refrig- 
eration Table on request. 


Stocks in principal Commercial Centers 


THE DOW CHEMICAL COMPANY 
Midland Muchigan 


New voreKe 


SAINT LovINs 
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Fifty Years Ago, | 
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Since 1885 YORK REFRIGERAT- 
ING EQUIPMENT has played an 
important part in the development 
of the meat industry, and today 
there are YORK units for the 


In those days cattle were cheap, 
and people living in the cattle 
country had fresh meats aplenty. 
It was not until the advent of 
Mechanical Refrigeration that nay 
tion-wide meat distribution became 
possible. 


York Manufacturing Company 


ICE MAKING AND REFRIGERATING MACHINERY EXCLUSIVELY 


York, Penna. 


small butcher as well as_ the 


nationally known packer. 














A. C. Wicke Mfg. Co. 


Cold Storage Installations 


of Every Description 
Special attention given to cork and cement refrigerators 
_ Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 


Main Office and Factory: 
406 East 102nd St. 
Atwater 0880 


Bronx Branch: 
774 Brook Ave. 
Melrose 7444 


Salesrooms: 
207 East 48rd St. 
Vanderbilt 8676 











The Hill Non-Condensable Gas Separator 


A gas separator that will remove all non-condensable gases from your 
refrigerating system without causing any loss of time or ammonia. 
This is our guarantee. 

The Hill Manufacturing Co. 
Monadnock Bldg. Chicago, Ill. 











BORIC ACID 


A natural ingredient of many fruits and vegetables 


The distribution of Boric Acid in Nature is comparatively unlimited. According 
to Henry Jay: 

“The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only 
about 0.7 grammes per kilo. : 

“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 

“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
mum flowers, onions, the amount varying from 2.10 grammes to 4.60 grammes per 
kilo of ash.” 

Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 
stituent of many plants.” 


The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. 


PACIFIC COAST BORAX COMPANY | 


100 William St. Wilmington, Calif. 


Chicago NEW YORK 
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Chicago Section 


G. N. Bull, purchasing agent of Lever 
Bros.,-Ltd., Toronto, Canada, was a Chi- 
cago visitor last week. 


Packers’ purchases of livestock at Chi-* 
cago for the first four days of this week 
totaled 45,837 cattle, 12,311 calves, 54,475 
hogs and 29,673 sheep. 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for the 
week ending Saturday, October 24, on 
shipments sold out, ranged from 7.00 cents 
to 23.00 cents per pound, and averaged 
12.00 cents per pound. 

Provision shipments from Chicago for 
the week ending October 24, 1925, with 
comparisons, are officially reported as fol- 
lows: 

Last wk. Prev. wk. Cor. wk. 1924 
Cured meats, Ibs... .17,938,000 19,692,000 18,992,000 
Fresh meats, Ibs....41,851,000 41,773,000 42,504,000 
Lard, Ibs. 5,593,000 5,864,000 12,438,000 


Joseph Kircher, well-known in packing- 
house circles as a superintendent of high 
grade, has started in business for himself 
in Ottawa, Ill. He is established in the 
provision business there, and plans to 
smoke and cure his own meats for his 
trade. 

Did you see your photograph in John 
Hall’s “Rogues Gallery” in the Convention 
number of THE NATIONAL PROVISIONER? It 
is a splendid collection, and if you are not 
there you should be. John says he has 
all his visible assets tied up in picture 
frames. 


The summer home of Thomas E. Wil- 
son, near Lake Forest, Ill., was broken 
into by burglars this week and several 
thousands dollars’ worth of valuables 
taken. No members of the Wilson family 
were there, as the place had been closed 
for the winter. 


Guy Fridley, well-known by-products 
broker, has become associated with the 
E. G. James organization, where he will 
have charge of the handling of tankage, 
bones, gelatine stock, etc. Mr. Fridley, 
who has been in business for himself for 
some time, will take up his new duties 
next week. 


TO COLOR AND COOK SAUSAGE. 


William Jourdan, vice president and 
superintendent of the Jourdan Packing 
Co., Halsted and 20th Streets, Chicago, 
has patented a device for coloring and 
cooking sausage in One operation on track 
cages without removal therefrom, thus 
eliminating all handling other than movy- 
ing the cages from the time the sausage 








Meat Trade Movies—No. 64. 








GUESS WHO THIS IS? 

A prize of one box of Uneedas (to go with 
the cheese) is offered to the first subscriber 
sending in the name of the man whose 
portrait appears above! First come, first 
served! 








is hung on smoke sticks at the bench un- 
til completely processed. 

It is claimed to be the first machine in- 
troducing the application of any desired 
color while cooking, and unlike anything 
heretofore in use. His firm has had the 
machine in operation for over three years 
during work toward its perfection. 

The principle is a hot water douche 
containing coloring matter as desired, all 


confined in a cabinet and connected into 
the plant overhead tracking system. It 
occupies but small space, eliminating 
cooking vats occupying more area than 
the machine requires. 

It is claimed to produce more uniformly 
colored and cooked sausage than is pos- 
sible under old methods in use, and is 
said to quickly pay for itself in time and 
labor saved. 

fe ——- 
ALLBRIGHT-NELL BUY ASSETS. 


The Allbright-Nell Company, manufac- 
turers of machinery and equipment for the 
meat industry, have purchased in the 
United States Court the entire assets of 
the Packers’ Machinery and Equipment 
Co., including the machinery, stock on 
hand, patents, patterns and drawings. 
This latter company formerly manufac- 
tured and sold a line of equipment for 


meat packing plants. The Allbright-Nell 
Company, in addition to its own line, is 
now in a position to furnish the trade with 
all of the articles formerly manufactured 
by the Packers’ Machinery and Equipment 


Co. 
pane) wee 
A WORD OF CHEER. 
The meat packing business, like any 
other, has its ups and downs. So far in 


1925 it has had its “downs,” but at the re- 
cent convention the opinion was expressed 
that it will finish with enough “ups” to 
close with a fair balance on the right side 
of the ledger. 

That there have been similar times in 
the past is recalled by the following lines 


published under the heading used here by 
The Cincinnati Butchers’ Supply Company 
for the 1909 packers’ convention, which 
was held in Chicago, October 18 to 20, 
1909: 


That dark cloud in the business sky 

Has lifted and is passing by; 

Again bright star ‘‘Prosperity,”’ 

It darts its rays o’er land and sea. 

This golden star with trade name ‘‘BOSS’’ 
Shines for machines that banish loss; 
Space forbids to name them here, 

New ones are added year by year. 





H. C. GARDNER F. A, LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, IIl. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


Packing House Products 


Oldest Brokers in Our Line 





Carcass Beef—P. 8S. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 


SKEWER 


HARDWOOD MAPLE 
Manufactured by 


New England Wood Products Co. 


New York Office, 2025 Broadway 








Stadler, Levine & Cravin 
Architectural & Mechanical Engineers 


Packing Plants—Refrigeration 
Plans and Supervision 








yma teeny coneeniens ~~ oe & 2109 Union Central Bldg., Cincinnati, O. 
erhead Track Wor! : Provisions, Oils, Greases -and Tallows 
wag td a ee 51° Slag” Detroit, Mich. ** soos Offerings Solicited 
Cleveland, O. Specialists 


All Working CHICAGO, ILL. 29 Broadway NEW YORK 

George F. Pine Walter L. Munnecke W 

Pine & Munnecke Co. C. “ RILEY, Jr. 
Packing House & Cold Storage BROKER 











MP. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Sterage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lewer Construction Cost. Higher 


efficiency. 
206-7 Falls Bldg., MEMPHIS, TENN. 

















PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, Ill. 





Cable Address, Pacarco 
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Good Business 


A Corner Conducted by John W. Hall. 














Competition. 

There is no doubt—never has been any 
doubt—that competition in business, in 
games, in life itself is as a draught of ex- 
hilarating wine. Without it, the earth and 
we of the earth would be sluggish and 
without incentive. 


One’s competitors are really one’s bene- 
factors since, if they are worthy of the 
name, they keep one from rusting out; 
from running to seed. 


We've all heard the expression “Con- 
structive Criticism,” and the thought oc- 
curs to us that a somewhat analagous say- 
ing could very well be “Constructive Com- 
petition.” At first glance, this phrase pos- 
sibly appears as a Hibernianism, but close 
study wfl reveal that there’s nothing es- 
sentially wrong with it. “Constructive 
Competition!” Why not? 

If we admit that competition is the life 
blood of trade, do we not at the same time 
go on record to the effect that our com- 
petitors are a help to us? We speak now 
of competition conducted along the right 
lines—competition which is fair and above 
board—competition recognizing the Gol- 
den Rule and the ethics of the gentleman 
—and it seems to us that such a brand of 
competition is really cooperation after all. 
And we all know definitely and surely 
that without cooperation, existence on this 
or any other planet would be a hundred 
and ten per cent impossible. 

Nothing could better exemplify the 
thought we are endeavoring to convey 
than this paragraph from the opening re- 
marks of President Oscar G. Mayer at the 


recent Institute convention: — 
“Tt is, indeed, most gratifying to see so 


THE NATIONAL PROVISIONER 


many men from the packing industry here 


at the opening session~of the Twentieth - 


Annual Convention of this industry. Your 
presence. comes as. a_fitting climax to a 
year in which this industry, competing 
boisterously, as usual, in the purchase of 
raw materials and the sale of product, has 
yet cooperated through the Institute as 
never before in working out its other com- 
mon and vital problems.” 


Eee” Ee 


BRECHT MOVES CHICAGO OFFICE. 


The Chicago offices of The Brecht Com- 
pany, well-known St. Louis manufacturers 
of refrigerating and packinghouse equip- 
ment, pails, coolers, etc., have been moved 


from the Straus Building to 1302 N. Hal- 
sted street. The office is in charge of 
that enterprising hustler, F. S. White. 























fe — 
CHICAGO LIVESTOCK. 

RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Oct. 19....... 34,485. 4,880 41,057 16,458 
Taes., Oct. 30....... 13,090 2,721 26,718 14,184 
Well,, Oct. Bk... 14,986 2,496 15,91 19,324 
Thit., Oot... 2. ssc 10,405 2,753 24,€ 16,356 
Pri., Oot. BB. ...6000 4,402 847 17,070 21 
Sat., Oct. 24.....:0. 1,327 398 2,697 610 
Totals last week....78,495 14,045 128,140 75,146 
Previous week ..... 80,352 16,079 121,512 110,259 
DEAF BFO ....cccsdox 73,061 14,180 176,176 101,086 
Two years ago......72,748 15,561 193,377 107,981 

SHIPMENTS. 
Mon., Oct. 10,....0. 6,455 618 8,995 2,743 
Tues., Oct. 20....... 6,301 593 5,945 7,410 
Re ae 6,991 409 2,930 9,239 
Thur., Oct. 22....... 5,783 332 5,702 5,940 
ps OR es 3,798 229 9,794 8,557 
aS se 629 12 2,122 598 
Totals last week... .29,957 1,193 35,488 34,487 
Previous week ...... 27,684 1,181 5,000 40,825 
ee 25,137 1,787 44,165 36,681 
Two years ago....... 26,351 2,064 32,999 59,403 


Receipts at Chicago Stock Yards thus far this year 
to October 24, with comparative totals: 


925. 1924. 
CIE ics Sk acc co cevawkvae atze 2,396,674 2,465,392 
CRUE cs secrescceseesecsccce 10,491 8,51 
BEE. 650040 gbse0echeeourdees 6,371,580 7,755,002 
WEEE wpesduwidcdsSatews cava 8,305,149 3,381,720 


Combined weekly hog receipts at eleven markets 
for week ending October 24, with comparisons: 





Week. Year to date. 
Week ending October 24...... 483,000 24,232,000 
PEOVIOGS. WOOK 2 iccesisdesiced eros 
Corresponding week, 1924 ;000 29,785,000 
Corresponding week, 1923 751,000 30,268,000 
Corresponding week, 1922..... 583,000 23,047,000 


Combined receipts at seven markets for the week 
ending Oct. 24, with comparisons: 


r *Cattle. Hogs Sheep. 
Week epding Oct. 24....331,000 389,000 207,000 
Previous week %....... 357,000 390,000 299,000 
| ee 298,000 517,000 229,000 
, a PA re ae ree 299, 107 ,000 282,000 
DEE Pa cacacsecpevetanpeet 345,000 27,000 274,000 


Combined receipts at seven points for 1925 to Oct. 
24, 1925, with comparisons: 


*Cattle. Hogs. Sheep 
\ errr ee 8,829,000 20,506,000 8,703,000 
ME fo. 0c de ¢uchmeed 8,856,000 24,413,000 9,107,000 
WOE fcinciee te counbia 9,155,000 24,945,000 9,187,000 
DE epee Cewns eee 8,799,000 18,498,000 8,300,000 


*Culves at Omaha, St. Louis and St. Joseph counted 
as cattle. 
Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 
Average 
Number weight——Prices—— 
received lbs. Top Average. 














PU WOR: 6 oc kcicccgecés 127,800 245 $12.10 $11.05 
Previous week ......0s. 121,175 245 12.00 11.20 
BN SO de-dad ee aradesesdcees 176,176 237 10.90 9.80 
WE a xdascevas cieeqsnnae 193,377 238 7.70 7.05 
SE 964 bt vices vende uouceh 134,254 242 9.75 8.65 
BL ob knbd0t b4.dutenaneeen 167,879 224 8.30 7.55 
DE -adhna kodwauavoacdtad 102,714 230. 13.50 12.60 
Average 1920-1924........ 154,900 234 $10.05 $ 9.15 

*Receipts and average weights for week ending 


Oct. 24, 1925, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 











Cattle. Hogs. Sheep. Lambs. 
*Week ending Oct. 24..$11.15 $11.05 $ 7.35 $15.00 
Previous week ......... 11.35 11.20 7.25 15.20 
EOL vinints 56aw'n odes savers 10.40 9.80 6.45 13,75 
isn 4.56 05 bes coadavsed 0.00 7.05 6.25 »12.70 
ga p66 0 V0 we bow a4 10.90 8.65 6.80 14.05 
BE caw skihen tne muheresae 8.40 7.55 4.75 8.70 
I a 4.00.0 9 «0 Hele’ 0k 08 13.60 12.60: 6.75 12.55 
Average 1920-1924...... $10.65 $9.10 $ 6.20 $12.35 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending Oct. 24..... 48,300 93,1 40,900 
Previous week ..........+. s 96,175 ly 
MSG 92425 < eanpacdtaced 47,924 01 64,405 
EP Sibnevsndecdecesedessta 46,397 160,378 48,578 
Mia ciciahsre00 06a adcdawes 53,561 110,783 50,684 


*Saturday, Oct. 24, estimated. 


Chicago packers’ hog slaughters for the week end- 
ing Oct. 24, 1925: 












BE BIS io aca ve nteccccevavenndégednseces 9,800 
DEE Sh dccgcweiuaddduneusevecges eae 800 
PE REIN og cc aclus toddescesevectasueeeeente 9,800 
Hammond C0, ...ccccccccccccccccccccccccccce 5,100 
EE Swann dantccdéionescenes Prerer rs, ae 
EE FE sv ivcctercicesdveecéoesedesceunecie 9,200 
PI is ein cake casegeiecie 004s eu wien aan 3,800 
Western Packing Co... 2... .cccccccccccsscoces 7,800 
BN Oe HOI onc ccccccccconsaccdcveasseus - 8,500 
PE Paiva dcnaanectuspodccelabes «+. 4,200 
Independent Packing Co........... 5,200 
Brennan Packing Co... 6,100 
Agar Packing Co.. 1,300 
ME CASAS ub esoddccd bo senvesepessaensasenwat 20.700 

RE ciiad’'s aed en ivdeeeacdeuan wotetes - 97,000 
DN MINE 0 u nb choy am 0 Shan pe ween dean 104,800 
OO 6 vince ste cidade Wevcicesd cotubiceecs . -181,600 
Se WE OMG cae ccaonsacnduwaanciseated + ee++ 169,700 
FS Te ee 115,600 


(For Chicago livestock prices see page 48.) 











GERMAN REICHSTAG MEMBERS VISIT SWIFT PLANT 
Several members of the German Reichstag who came to America to attend the meetings of the Inter-Parliamentary Union held re- 


cently in Washington, came on to Chicago at the close of the conference. 
Packingtown, and the above photograph shows them at the plant of Swift & Company, 


German employees of the company. 


Among other points of interest they visited Chicago’s famous 
where they were shown the sights by several 


The third figure from the left in the picture is Dr. Joseph Wirth, former chancellor and ex-minister of finance of German . He is 
one of the strongest men in finance and diplomacy in the German republic. 


‘ (Photo courtesy Swift Arrow.) 









































Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 


SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 


October 29, 1925. 


Green Meats. 



























































@17% 
@l7 
@lij 
@l7 
@i16 
@16 
@18' 
@18% 
@17™ 
16% 
16% 
16 
15% 
@15% 
@l4 
@12% 
@12y, 
@12 
(Square cut and seedless) 

& § lbs. @24 
8-10 Ibs. @23 
10-12 Ibs. @21% 
12-14 lbs. @19% 
14-16 Ibs. @18\% 

Regular Hams— 

ET ca cincaddutcccsesengunabs 23% 
i i Moss hap ebsagaed ouccreb pecs 22144@23 
i cane ecccwadssvecdsassevee 2214 @23 
i Oe i vais de sbadasdeveesenede oien 
SED EY IEE soc peasccccccbaiscccevsseds 20144 @21 
18-20 Ii Db stbscvebtwiesendccexna eee 20% @21 

Boiling Hams—(house run) 
ao a Pr errrr rr) errr er @21 
Se MO cc cb esac cuceewesevcscnssse @21 
BOBS BM, BV occ ccccccedesecscccccccs @20 
Gkinned Hams— 
GY MEL o's Swe e ve se'c nw bc copesesweics @21! 
Pe Ps venceckbeewee da diede ass @21% 
NE ES ey ee mee @21 
PS Ms bobs pons ccconbeatscepeuiis’ @16% 
PR. ME 5 ac vace Soenseben che seusens @16% 
8 Se PTT ee @16 
Minne ses tasensd pes ed deees @15% 
Picnics— 

4 6 Ibs. avg @17% 
6- 8 Ibs. avg @14% 

8-10 lbs. avg @12% 
10-12 Ibs. avg @124% 
BRO TOUR ccc ccc vcascdsswcssccecs @i2 

Bellies—(square cut and seedless) 

2S Serer ee @26 
PE BEB owe ccsonecvcessossasvesces @25 
EE SM cdo kean $ecbnaes sacsnveebde @23 
EE Bs Www a rnc adsvisowesscocvecses @22 
EE Ns Aes 0 6.00 600.00405 5950508809098 @21 

Dry Salt Meats. 
Extra short clears, 35/45. ........+.-.2++-++ @14 
Extra short ribs, 25/45...............-.-. @l4 
Regular plates, 6-8. ........cccceeesccceses @12*” 
SP TES nv. cccssebset deéedescedue 11% 
EE Sec b vtec cpk cub bongo ibun +ens eine & 12% 
Fat Backs— 

8-10 Ibs. @12* 
10-12 Ibs. 13% 
12-14 Ibs. 14 
14-16 lbs. 15 
16-18 Ibs. Gib 
18-2) Ibs. 

20-25 Ibs. @ 16% 

Clear Bellies— 

ES SEES Ne LOE PAD PEER @16% 
i. . cud df enes sawp suseadeaee @16 

Ss 2 abd kb kevows edancd ko ewhee @15% 
MR Cinn.wa svc ndions p00 ed osccde sooo @15% 
EE ao i's owes os 04 becewahos @15\% 
Es oon é seh cng sense ceps ceeees @15 

. BS eee reer @14™ 
SN MEE. 5c pwiwae sds eras esessrea’ @i4' 







ee ———— 

















PURE VINEGARS “| 
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FUTURE PRICES. 
Official Board of Trade Range of Prices. 
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SATURDAY, OCTOBER 24, 1925. 
Open. High. Low. Close. 
LARD— 
Se ee 14.90 15.15 14.77% 15.10 
wk ounwee 14.50 14.75 14.40 14.75 
Jan eee ee 13.65 13.87% 13.65 13.87% 
CLEAR BELLIES— 
Re SER es 15.45 
BE. sta see ess 14.97% 
SHORT RIBS— 
> <Noshas Sees 15.40 
MONDAY, OCTOBER 26, 1925. 
Open. High Low. 
LARD— 
Oct. . 5.05 . 14.80 
Nov. i -75 14.45 
Dec. id . 13.75 
NS ai ok an J 13.6214 
Ps .oabkee 13.80 3.80 13.60 3.60ax 
May 13.85 13.85 13.6214 13. 621% 
CLEAR BELLIES— 
eer reer 15.45n 
ts on$iesn! an 11.9744n 
SHORT RIBS— 
Me ange corxnas 15.40b 
TUESDAY, OCTOBER 27, 1925. 
Open. High. Low. Close. 
LARD— 
eee 14.65-70 15.17% 14.65 15.17% 
ls. semen 14. 4 wy 14.75 14.37% 14.70ax 
12 13.95 13.65 13.92%ax 
13.80 13.50 13.75 
paca Pts 13.70b 
13.75 13.50 13.75ax 
15,45n 
11.95ax 
SHORT RIBS— 
a ee 16.50-65 16.65 16.00 16.00ax 
WEDNESDAY, OCTOBER 28, 1925. 
Open. High. Low. Close. 
LARD— 
Pe ee 15.17% 15.32% 15.17% 15.30ax 
a. S~ > bat 14.70-65 14.86 14.60 14.70 
es kas ten 13.95 14.02% 13.87% 13.87% 
 Saeeee 13.72% 13.87% 13.70 13.70ax 
Sages 13.77% 13.77% 13.67% 13.67%4ax 
we wheces 13.72% 13.85 13.70 13.70ax 
CLEAR BELLIDS— 
Se’.. sne0 he 15.45 15.45 15.40 15.40ax 
A. Gbekee sacs Rene Peas 14.75ax 
SHORT RIBS— 
i: onkecal 16.00 16.00 16.00 16.00 
THURSDAY, OCTOBER 29, 1925. 
Open. High. Low. Close. 
LARD— 
ie; letcs vue 15.40 15.45 15.30 15.30 
oe PEP 4.65 14.72% 14.65 14.6714-70 
mens sesets 13.90 14.07% 13.90 14.05 
Ss - sexe 30% 13.65 13.87% 13.65 13.85 
Ms coset 13.65 13.77% 13.65 13.77% 
MT. @ onvue 13.72% 13.82% 13.72% 13.80 
CLEAR BELLIES— 
a 14.75 15.25 14.75 15.25b 
ll EOE a Linle' news 14.75ax 
SHORT RIBS— 
GE. cacwees 16.95 16.95 16.95 16.95 
FRIDAY, OCTOBER 30, 1925. 
Open. High. Low. Close. 
ARD— 
ed EE ree 5.40 15.47% 15.30 15.47% 
Oe, i. eee a 14.62% 14,87% 14.62% 14.80ax 
Jan 13.87% 14.07% 13. SA 13.95b 
RSS * 13.70 13.87% 13. 13.85ax 
Me. swacke 13.80 13.92% 13. iy 13.85ax 
SHCRT RIBS— 
Gas chicane 17.47% 17.47% 17.47% 17.47% 
CLEAR BELLIES— 
Oct. ....... .... 8» 15.25ax 
Woes akin’ aves es 14.75n 





H. G. S. 





Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave.. INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, October 


























29, 1925, with comparisons, were as fol- 
lows: 
Week Cor. 
ending Prev. week, 
Oct. 29. week. 1924, 
Agente: Be OO. 6.0 versace 5,760 6,531 14,494 
Anglo-Amer. Prov. Co.. 3,772 5,143 10,172 
SB See 8,002 8,321 16,662 
G. H. Hammond Co.... 4,744 4,775 10,311 
Morris & Co....... 5,698 7,027 15,146 
Wilson & Co..... 9,150 8,566 13,649 
Boyd Lunham & sce. . ee 3,871 6,168 
Western Pkg. & Prov. Co. 7,000 8,300 10,000 
Roberts: & Oake........ 3,384 4,373 4,587 
Miller & Hart.......... 3,934 3,926 6,010 
Independent Packing Co. 4,048 5,645 7,506 
Brennan Packing Co.... 6,170 6,122 7,300 
Agar Packing Co....... 1,800 2,126 2,125 
TO 0-96 te hee vse sew 67,532 74,726 124,130 
MEATS. 
Beef. 
No.1. No.2. No. 8. 
Rib roast, heavy end.......... 35 25 12 
Rib roast, light end........... 45 30 20 
Chuck roast...... eovcecccccece OO 20 14 
Steaks, round..............00. 50 40 20 
Steaks, sirloin, first cut...... 50 35 22 
Steaks, — baotevcs ae 40 25 
teaks, flank....... caceteoccce. Oe 25 18 
stew, i. 20 18 12% 
Corned brisket, ae steed, ee C—O 
Corned plates...........00% coo 12 10 
Corned fon, boneless. saudson ae 22 18 
Lamb. 
Com. 
pesenartere 45 21 
Suse 50 28 
Bee oe eotew 12% 10 
cuss, "shoulder erescecosccccces Oe 10 
Chops, rib and Filioen icicaetone 60 os 
Mutton.: 
BABB cccccccccccs covsceeacasscce Ob oe 
MEE: ose cevecioccecdicucbacences 2D és 
Shoulders ......... pseeseccecsee 28 ee 
Chops, rib Gh GOA. cece. cescacs 0 ee 
Pork. 
Loins, whole, 8@10 avg.........cscecceees 30 @32 
Loins, whole, 10@12 avg........ccecscves 28 @30 
Loins, whole, 12@14 avg...........seseeees 25 @27 
Loins, whole, 14 and over..............-+0% 23 @25 
SL ti rane et wenn Gans se thehs assecseedh @35 
ewes Mp aabAer SRReSuirhs Vi ehas Kran Gua'e @22 
ae Aidsaua dcawks hates vecseh teens Pes @28 
spe DE: Win Gane ongpetaness qagedeessh san 25 
Tet tart, MEINE. 3 <5 cos scscsaaees caer 22 
Veal. 
Hindquarters ........ bab eeAb en cbeselescés 25 35 
Forequarters 15 
oeccece -22 85 
-14 18 
Shoulders 12, @24 
Cutlets ........ A 50 
Rib and loin chops. Epbe re egervicecesesccce 
Butchers’ Offal. 
BROt ono cc cccccccsccccseenbbevcssccescocce e 6 
Shop fat ......... ccc cre ERebesporcocccccce 8 
Bones, “BOD TRGs sv co cbeeintessicceve. 50 
CURING MATERIALS. 
Bblis. Sacks. 
Double refined saltpetre, gran., L. C. L... 6% 6% 
CN Saree cSeravsnccauscwcesavsdeos 1% ™% 
— foe nitrate of. sete, %. o &. 
QS. F., COrebaes 2s ccc scccsece 3% 8% 
ae than carloads, granulated........ 4% s 
SEN onc k ka hue cesses s osdevee sates OM 5 
Kegs, 100@i80 ibs., le more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 
to powdered, in bbis., in 5-ton 

BOND GE TRIN occ cc Kncccdeciceecess woes O% 9% 

In bbls. in less than 5-ton lots ........ 9% 10 
Borax, carloads, powdered, in bbis......... 5 4% 
In ton lots, gran. or powdered, in bbls.. 5% 5 
Salt— 
Comment, car lots, per ton, f.o.b. Chicago, 

SE VWs Ss i dees bode ee eceses vay sbateen es $ 7.40 
Pe car lots, per ton, f.o.b. Chicago, bulk 9.10 
Rock, car lots, per ton, f.o.b. Chicago...... 7.30 

aT Cee WE PUREE, . nessa ee sceadwacgiees @3.71 
gor oe fe EE Pee eee @3.50 
testing 63 to 65 combined sucrose 

— DU chidnece:scudchsencaeadeeses @0.31 

Standard granulated f.o.b. refiners (2%).. @5.00 
Plantation ulated, f.0.b. New Or- 
SS ROU Src ccd cvccrevaccssevetocce @4.80 
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WH ARKE p 
OLESALE FRESH MEATS RICES 
Cc . ; 
arcass Beef. pomEsric Highest, era OLEOMARGARINE 
Fanc £ natural ° 
Prime Week ending Country ik sausage, in SAUSAGE fob. in 1 bb. — animal fa 
native s Oct. 3 Cor. wee! ry style ~ 1-Ib 4 Chica: some t mar- 
Good teers ft; k, Coun saus . carton Whit eo » Fells 
Bo 1g plane . i904.” try style age, fre sees pamgfiltar ono a ype or print 
Medium stee Sst Re 18 @22 924. Country — sausage, fr sh in link....... @32 tons, rolls Oe yt omen ney Saal a 8, 
eg way Masato, fe, a 2 == ya ee 
Heifers, good «....0..0..... 1 ankf usage, smoked........... D2 ee oe s 
COWS eee ei eteeees 13 @20 4 gis” Feaskiinne. ie i eee @26 (30 and 60 ns, f.0.0. “Chi i 23% 
Fore ere” Pama atts 8 @l4 13 @18 Sellar i in ee aalien Bee ok be @li Pastry ol . packed cago @22 
ers, choice. «ss... @29 7 @1 Bologna oe hear ep casings sees eee se. @16% comargine, 60-Ib. tube, £0 ae 
igh @18 @25 logna middle: SS eae @20% Chicage 
Beef @i5 gy i gy es, choice... 1.1... @ eu 
Steer ef Cuts. . r sausage in’ paraffined, choice...... = 3x DRY 
Steet Loins, No. 1,..... Liver sausage A “hinge. See mae @it% Extra short clears SALT MEATS 
> nant = ages wre 50 New E Oo onteigliaae San nenees +s" @23 Short hort ribs . 2 
Ste ins, tee @ ngland luncheon sp oeceeceeee clear middles, 6 . 
| nal pee ae opp age Ba @r0 oes pes | a es oe aalaaea a8 pn bellies 14@i tbe @i4% 
Steer Loin Ends (hips)... @58 @44 7 ee specialty... BR ose oxic b 3 — bellies, ions Ibs. @14%4 
Cow Loins Ends, No. 2...... @30 way Ee SEEG:: « MRSS u<s oes eo rs ucks on Rib bellies,” 25630 Ibe. eine 
w LOIN on eee eeee seen 30 23 Poli ge. weneercces "3" an Ril es, 206 25 28 « 
Cow Lot = OR a aa 20 22 Bo sh sausage 15 F » bellies, 25: ws Ibs. @15% 
Sow Loin Ends (hips)... - t backs, @30 1b 1 
ro a : Gee 13 @20 USE. - +... - oat: eo cee 5 @ 
Steer Ribs, No. 1......1.... 1 13 G0 = RY SAI : 18 fat backs, 12@ The. ex 
Steer Ribs, No, 2........., ast 17 DRY SAUSAGE. @ir Regeler 3 14@16 Ibs. @1ai, 
+ lh ny ‘No Leese. ie @31 @a1 bay choice, in SAUSAGE , Butts. Pinter... ai 
w aM Meveverss tobe ao. ce ee 
ly RS Besse ese eeee en eo Geeeiae’ nie e, in hog. bungs......... <b: Cal oa 
Sect Row Be MO; Ph. occ @ 9 @i16 Thuringer w condition, { og bungs tees LESALE SMOKED ME @ll 
Steer oo a erate @16% fee ~~ RE Gervlah chetsncs eee. middles. .. Regular hams, fa SMOKED ME @11% 
Steer Chucks, No.1 > rh } ae oO a seeessserensveyeevensececesenes Skinned hams, Sater. SORE te. ATS. 
Gow — hia i ois: @i2” ¥, C. Salemi. sigisgtttitetinieees ne ee ae ae me emu 
Gow Chucks ...........+.0: alate ez Bo. Saw tholce o-oo es cc sees ees Standard 5G ibs. 12@16 Ubs.. 22200. @20'4 
Medium Plat Sed Bae ea @10 @10% Frisses, choi * — oie aes bungs....... Santas taro 4@8 ge ittnisrnses @27 
ae at ne Ais aerip ie ougis” ¢ 9 ay style ~ B hog en" teeees Standard bacon, els  SaSSLSSSSEETEE a3 
Bertie eget YR Sie lies eset rd @12 We......-. esses es a: 
inane No. a eee $20 @ 4 Mortadella, Rear s.r GON ore een Cooked Bn vcagy strips, ot SCAMS Col res @31% 
Cow Navel, ands... ES ne @16 @15 Capico a sii 2200S ooaks er ee ie a ae 
Fore Shanks = “PRES @ 10% Giz, Virgin ie hang ae ores ked hams, choice, ‘skinne sarpiia tat 
re Shanks... 0.2 ...e.es: @ 8} a 64 abtyle hams... **** @e3 += Cooked. hams chiean. Ganees oe 
nae a TROOPS Ii ¢ 6% @ Bie style hams... cooked epee teemen em surplus fat @40 
mc nis 's tuslond: 5% 5%4 Pisce el ; oo: akinieds, curpiue 25 
Stri , No. woe, Oe Bol A cooked don Gao — ge + 
Strip Loins, No. 1, boneless. oes @5 logna style USAGE IN OIL. Cooked ceenien, site Semepsrre eet as 
Sirloin Butts, N Sccoseisss ae @60 one oe ge in beef rounds— ooked loin Toll, smoke SSS SS a 
Sirloin Butts. ag He @40 50 mee 1 to poor SROMENDNS 2 , smoked.... fat off.... 28 
eee aes No._3. Gas gs Small tine, 2 tO Cre on eee $6.50 ANIMAL OILS. ait 
— eta ben No. 1 @18 bt Frankfar i oe oer — casings— ce. fee ake OILS. 
um s, N 1 t up ORD inn akon 
Flank SE senses “8 2 eis ore — tine ~~. ik Senet 8.00 Wxtra ak as AOE Tamme nanas ate 71 
| ane Flay a --  @18 60 ot 3 2 pork casings— = Sat to “coy ae reper Hab +91 
ae Exba bane iece aes 1 7 link sa ie li ee aarosareres 2 vo. 1 lard reteecseeseneeseneeeeeens @14\% 
inet Sateen secs @is er je am aan eB pork essing 2. Baan a lard rs veeeeeeeeaeeey 18 @Ia% 
RA an @10 15 ns, 1 to er sees iS Ee Ext eatsfoot oil........... errr > 
rR te estes ty e neatsfoot oll. ..-...++e.eeeeeee. %@12 
Brai Beef Product - SAU: Bei atte Oe 700 0 Ne, ~~ ae banana iigais 
Drsies. one B. a Regul SAGE MATERIALS, sop — Acidles eatsfoot Oll.........sseeeeeeeenees 14 @14} 
Tongass asl nt ae : --8 @9 anes ial. 1 pork trimming TERIALS. Pip elle 0S a eae ea Re 5 ce sae 124@18 . 
seeee oe ear BS... te WR, ea Teh 
ay gen tteeeeeeseeenaas 29 os : ar a eon a Minghineesc lec 16% 4 LARD (Unrefined). 12 “@i2e 
-Tail, per gps ie esenienes @30 29 61% P ck bone pork Tot oc i D17 Prime ste (Unrefined 
Ox-Tail, per Ib; =... e+...) @35 30 cx pone York trimmings. 2000000000000 @ii a oo ). 
Fresh Tripe, ~1 BE abel 10 @l1 38 @42 — io a OI AIRS 5 8 @18 rime, steam sh tierces... 
bp cme ae ee: 4 10 ii Fancy sab Cte ee eeveeeeeeeeeeeeeeeeeees @16%; 4 af, raw ... Np spaagenaieat dp oeeeple pia 5 
— pesrerreee odeitaens 6% 4 Lioneless cl ess bull wee iegeust ttt aimee 13 a Neutral lard crises eneeeeees a2 Ripa se @15.35 
ys, per Wee Sete e 9% @12% @ 6% am ——— ae (heavy)......+.. A Tilomen 5 cern et, = 
Pie h 9% @10% 9 @10 No, 1 beef > TRS. @ 9 L Py por 
; D Bee iigaigeg cc ARD @18.00 
@ 8 f hearts Pa ee ee @7 Pure (Refined : 
Choice Veal. eR ee ert @ 6) Pere lard, kettle ). 
Caehen Cnvenan -:-+-+-- De. can cow En paentae aaa @ 8% Compound ae 
Sent Gareass 6... esses = @20 15 Dr. cutters, yy thang Bivicttas sss twa ae @s6- und HeTCeS.- eee eeseeeeee es aa @15.25 
Saddles .....0..02.0.. : @18 : 17 Bes bologna ba Ibs. and up ERROR SiS Bian Bel ene oA @ 15,25 
Good Backs = +.....e ese: 5 @30 0 @14 ef tripe lls, 500-700 Beco ea os  @6 Cibo Ox sien onken @12.00 
DO secs supe 14 @15 7 25 Gane Gk tehaaincions ¢ WME hr adden 84a 6% —Oleo oil IL AND STEA er 
ws ae, : 12 tn (meee oi fr ‘(can nangegestttceneens 34%@ i Oleo nee peat see RINE. 
Braing, each al Products. new slack prices to wholesalers, on ~<>e Soe — eeaganyguveeseaecesevenesvesers seuouiien 
} = ls uae eae et . r) pment.) erial packed No. 3 ‘0. 2 oleo 0 on coer ee ek eRe 13% 
Cait GAWOS icc csscsscaee ‘8 @eo - @l1 B ee ae CASINGS. ~ Prime oleo ek ’ Re - vs vs 2 ais 
Y akbig so naan 36 > ee: a a parine, edibl ba 13 
- a ee me vente tenant 8 epee NONE 
‘“hoice La le rounds seeeeeeeeees * per tierce y ND 
M ihe nes ams Saran 0 _ Edible GR 
Cholve Saddles pe ss One @30 Beef Seo wedlerget bron sets per tierce, @18 Prime P ae eer 2% acid, 4 EASES. 
Medium  Saddtes eae ae azi% per piece wii Bets per tierce, per ON Bea tallow, tll ens agredeeeess BAG OM 
Medium Fore Pergo srs ae os > le tn RO? + oe a oe aa ee ee sto S ie @ 9% ; 
Lamb Price} {iS hes @24 @25 pl gaan at PUREE TERI SEERA = ~a ine grease, taaz. 4% acid, too 7 i 
Lamb Tongues, as eae a2 ais Tet OG ook ta ed coos ‘per tierce, B-White grease, max., 3% acta, loose, ne 
am gues, each........ @1 > as) eee Meenas... » Ww ¥ x. 5% acid... 2222: 
b Kidneys, boa pay eins 33 31 Ho Beef —— No. 2, po piece... iene @15 Brown pnang 12-15 I Gad oak oa 8%@10 
NS @2 18 Beet Lars conan og eee eat? Fate Ria 
Mut Mn bladders, 1a i ee eons... @ % vaaeaertenatin . 1%@ 8 
Hew sneer is ton. Hog casings, m ‘sales x donno: eres quis Orade. cothes GETABLE OILS 
Heavy Sadties eee Gore @12 Hee middles, ee f. 0. s., pond Ld Be St ey Ot ew wen points me oil—in tanks f.0o.b. 
leary Saddles ...-.....-... @15 7 2 middles out on ier ae ai, 1.85 = Genmeian®: in: bbins .0.b. Val- 
Heavy Fo! RRR He @15 2 Hog bungs, with cap, per eet MARSa ces c ~e  A ———, ES oS oly toe 2 7 
Mi he —— Cs PW oes CAS @i8 10 Hog bungs, = 2S eek al nS ae Ne te pe 4 stock, Sone Et in bbis c.a.f. Ghicago 1140 13 
ight Fores ........2.02005: @ 9” 15 2 bun . prime... veeettereeeeeees nm oil in fe: teas hob 2 
Mutton Tage 22.00.00 @u4 5 He, tnngs, apna ec Gt Covent « sa, fb. Din waiita. 3° @ 9% 
Mutton Loins © ..-...2.0.0. mecca HE arte toe a 
wag ner Stat eee ats 7 Hog gS, NATTOW. Mesos eee eee eeees @20 re, are Radios tenn coast 11% @11% 
Sheep Tongues, each........ ‘Gis @ 7 VINEG. DW WRROES. 6c docceche cs cc @7 — ‘i pe i 
oe ee a “M00 PERTILIZERS. oo 
pita a4 @13 AR PICKL @10 FER @l4 
Dressed Hog: Fresh Pork, Etc @10 ee een — bbl ED PRODUCTS pes sens ibe ga ee 
Pork Loins, 8@10 lbs ; E P et honeycomb tri Ib. bbL # Hootineal ec igeg scree 3 
L ent Loins, ag Rr ax pe ee 4 fot, Bor, = 200 ib. bbl. : ——. toamene. 10, $0 13%... ap ee snsaeits Ht Ba 
fenderloin ........+++-++. 25 5 Lamb 00-1b. bade ts agente ose 1M Grou and uni “25 ye: 3.10@ 3. 
te ox abe Gia ine,“ 3 Goa ie wate ow ing te 
H« ts We cela ated nt 18 b $74 @s2 BA » short cut. pe bbl..... 63.00 in a oe bene gee gts ns 4 aa 2.65@ 2.85 
Tale... BERRI HT RETEST. 21 @22* aia M RRELED PO i 48.00  Urground ge pone. ve scossssceccs ss B00 32.00 
Gaicate: eb Sea @13 @17 Fant pork, regular RK AND BEF] 57.00 me phone, a 25.00 
Pigs’ Feet Mrages ali - @il oe con ton rasa ns cans EF. siodeen: moans. ame: "1 ateogTe.00 
Pigs) Heads “++ @IO giz Geer Y pack pork, 223 pieces. ate mae , HOOFS AND B is 
poe 4 8 Beek ice Mak. 56 tom jes ooo No. 2 horns, 75 lbs. avera ONES. 
Ski Meat . 9 Clear plate pork, 25 to 35 Eee’ 40.00 0. 40 Ib. ge 
skinned Shoulder ais sy, Frisket pork, 35 to 4 > A 36.00 Hoc 
Pork ers @1 @10 pork 45 pi “s oofs, b 
Pork Kidneys, 11H@I8 Gig Bean ook ccc pieces... 2.2.02, 32.00 Hoots, whit 
ne eoes EES 31.00 
nen Semen, 2 go 144, ‘Extra EUG eae ce 39.00 shin bones 
“4 T; Rees 0 @ll @ 7 plate beef, 200 ib Neha lva iS ates ties 30.00 H h 
Back Fat 9 » coo b RNB ida Sace cn eo cy 23.00 Light, 9 
oererereeere 19 @20 _ awe & PERAGE. 23.00 Gen bene 
Nee ee Om 3h ee eae Bu 
: 16 19 White lg omg galv ron hoops. ...... i 55@1.57%4 
14 Red oak te: ‘tierces. iron oe a 11M BP ore 
White oak Shon ag al eR Hl ts 17% — must be 
lard tterces. —_ coeee page atime 2.70 os. a 
. eee ae 17% on. 
By-Products a be pawn ph 2 
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What is Your Gross Profit? 


Here is a Handy Chart That Tells 
You Without Having to Figure It 
By W. F. Schaphorst, M. E. 


Here is a handy chart for quickly 
computing gross profit. 


It also may be used to determine what 
the selling price should be, after you 
have decided the gross profit wanted. 

Many dealers are of the opinion that 
when they buy an article for $5.00 and 
sell it for $10.00 they make a profit of 
100 per cent. That is incorrect, because 
profits should be based on the selling 
price and not on the cost. The gross 
profit is 50 per cent, and not 100 per 
cent. 

To Find Gross Profit. 

To determine the gross profit, find 
the cost in Column A and the selling 
price in Column B. Run a straight line 
through those two prices, and the inter- 
section with Column C gives the gross 
profit. 


+$1 +$l 
Sd 7 
+ : 
t 7s 
7.) ott 
t ce | 
et O + $4 
o+43 Ts 
f =Eve 
; + 
a 
= __- —- F $10 
--F$5 } 
+46 ¢ $15 
+49 j 
fein = 430 
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Chart copyright, 1925, by W. F. Schaphorst. 


Thus, in this chart the dotted line 
shows that if the cost is $5.00 and the 
selling price $10.00, the gross profit is 
50 per cent. 

To Get Selling Price. 

Inversely, the chart may be used to 
determine the selling price. 

Thus, if the cost is $5.00, and if it is 
decided to make a gross profit of 50 
per cent, connect the gross profit, 
Column C, with the cost, Column A, 
and the intersection with Column B 
gives the selling price as $10.00. 

As will be noted, this chart is reduced 
to the utmost simplicity. No calculation 
whatever is required. 

Can Handle Any Problem. 

The range of the chart is great 
enough to take care of almost any 
problem. By simply adding ciphers to 
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HOW TO GET GROSS PROFIT OR SELLING PRICE. 
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the figures in Columns A and B the 
chart will take care of almost any 
amount. , 


Thus, if the cost were $50.00 instead 
of $5.00, and the selling price $100.00 
instead of $10.00, the same dotted line 
as shown on this chart would give the 
gross profit as 50 per cent. 

If the cost were $500 and the selling 
price $1000, the same dotted line would 
give the result as 50 per cent gross 
profit. 

It must be remembered, however, 
that the same number of ciphers must 
be added in both Columns A and B. 
Thus, if one cipher is added to Column 
A, only one cipher can be added to 
Column B. 


How to Do It With Figures 

If it is desired to compute the gross 
profit “longhand’”’, it may be done in 
this way: 

Subtract the cost from the selling 
price and divide by the selling price. 
The result is the gross profit. 

To compute the selling price knowing 
the cost and having decided upon the 
gross profit, proceed in this way: 

Subtract the gross profit from 100 
per cent and divide the remainder into 
the cost. The result is the selling price. 

For example, if the gross profit is 
to be 60 per cent and if the cost is $4.00 
we have: 100 per cent less 60 per cent 
equals 40 per cent; $4.00 divided by 
40 per cent equals $10.00. Therefore, 
the selling price should be $10.00. 

It will be found that this checks cor- 
rectly with the chart. 





Tell This to 


Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 


building up trade. Cut it out and use it. 











SERVING PORK TENDERLOIN. 


Here is a different way to serve pork 
tenderloin, that most housewives will be 
glad to try. Tell them about it. This 
recipe is from the recipe booklet, “Meat, 
and How I Cook It,” issued by the Na- 
tional Livestock and Meat Board. 

Breaded Pork Tenderloin With Apri- 
cots.—Have the tenderloins cut in inch- 
thick crosswise sections. Then flatten 
with a cleaver, roll them in fine bread 
crumbs, then dip in beaten egg to which 
2 tablespoons of water have been added, 
then again in the bread crumbs. Saute in 
drippings or other good fat to a nice 
brown. Remove to a hot dish. 

Drain a small can of apricots well and 
dip each piece of fruit in flour. Saute 
in the pan, turning carefully. Arrange 
the apricot halves about the pork fillets 
and garnish with sprays of green. Make 
gravy from the fat in the pan, adding a 
few spoons of apricot juice. 








October 31, 1925. 





Tell Us Your Troubles 


In this column the retail meat dealer's ques- 
tions will be answered. 


Address your inquiries to tall Bditor, 
THB NATIONAL P. VISIONEER: Old Colony 
Bidg., Chicago. 











Why Beef Gets Sticky 


Beef that becomes damp or sticky in the 
ice box is a poor article to offer to cus- 
tomers. A retail subscriber has been hav- 
ing this experience, with his beef getting 
bad within a week. He writes as follows 
for help: 

Editor The National Provisioner: 

Beef stored in my cooler always has a damp 
feeling, and gets sticky and bad within a week, 1 
would like to know what causes this, and h«w I can 
overcome it, 

The condition existing in your cooler 
is due to lack of circulation of the air in 
your cooler, which permits moisture to 
settle or collect on the meat. With vigor- 
ous circulation in your cooler and over 
your bunker, all moisture will be absorbed 
by the air and deposited in the bunker 
and later carried away to the sewer. 

Widen the air passage-ways to and from 
your cooler, making the warm air duct 
1” per foot of cooler width, and the cold 
air duct 14%” per foot of cooler width. 
Slope your ‘bunker pan 34” per foot of 
width. 

Be sure your meats do not obstruct the 
air flow, and that the air is not blocked 
in passing through the bunker loft. 

eka aes 


Meat for the Family 


A Christmas Souvenir 

A booklet containing 155 selected meat 
recipes, and with an attractive Christmas 
cover in colors, has been prepared by the 
National Live Stock and Meat Board for 
distribution by packers and retailers to 
their customers. This is designed not 
only as a Christmas souvenir and greeting, 
but as a list of tested recipes that will 
stand the housewife in good stead the 
year round. 

The title of the booklet is “Meat for the 
Family.” It contains 48 pages consisting 
almost entirely of recipes, a time table 
for cooking meats and a classified index. 
The cover is in colors and a space is re- 
served on the front page for the name of 
the packer or retailer distributing the 
books. 

Arrangements have been made by which 
these valuable Christmas greetings can be 
purchased through the National Live 
Stock and Meat Board at cost price of 
$3.55 per hundred, or just a little more 
than 3%%4c apiece. 

The idea of distributing these -recipe 
books in widespread fashion to the retail 
trade for passing on to their ‘housewife 
customers has the unqualified approval of 
the executive committee of the National 
Association of Retail Meat Dealers, and 
of John A. Kotal, its secretary. 

The booklet furnishes a means for the 
retailer to extend the season’s greetings 
to his customers in more than passing 
fashion. It furnishes an opportunity for 
him to keep his name before the meat 
buyers in his community; and it is a 
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medium through which he can render a 
very real service to his customers and to 
the cause of increased meat consumption. 

The book with its holiday cover would 
be appropriate for distribution from be- 
fore Thanksgiving to the end of January, 


Meat for t 























and even longer. It will also fill a very 
real need in the holiday program of the 
packer who has retail distribution. 
ns 

EFFECTS OF FEEDS ON MEAT. 

The National Live Stock and Meat 
Board will stage at the International Live 
Stock Show, Chicago, Nov. 26 to Dec. 6, 
a large display of meats in coolers, which 
will show the effects of feeds on the meat 
produced, and many interesting facts con- 
cerning meats which the housewife and 
producer should know. These exhibits 
will be contributed by the different ex- 
periment stations and will show some of 
the investigational work which they are 
now carrying on with meats. 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THe Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony Bidg., Chicago, Ill. 


Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


Sem e eee ee wee see eases seesseeeseeene 
eee were eerste Pete ses sesesesessesee 


Seem eee rere eer eee see eeeserseeeseeeee 


Enclosed find 5 cents in stamps. 
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Can You Answer 


the Most Important 
Questions in the Re- 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY ? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 

By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 


The price of these 31 charts is so 
low that you can’t afford not to have 
them. 


Sent anywhere upon receipt 
of $5.00 


For sale by 


THE NATIONAL PROVISIONER 


Old Colony Bldg. Chicago, Ill. 








UU 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 
BOSTON 


DceeauiienmmnnuunnnmneuNnnnnmn 
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New York Section 


J. J. Wilke, head of the oleomargarine 
department of Wilson & Company, Chi- 
cago, was a visitor to the city this week. 

J. Paul Dold, president of the Jacob 
Dold Packing Co., Buffalo, New York, 
was a visitior on the Produce Exchange 
this week. 

W. T. Hurd, head of the poultry de- 
partment in the New York district, Swift 
and Company, is spending a two weeks’ 
vacation hunting. 


H. K. Johnston, of the firm of E. E. 
Johnston, the only strictly order buyers 
on the Buffalo livestock market, was in 
New York during the week. 


H. Douglas, assistant superintendent, 
Cudahy Packing Company in the New 
York district, left on last Sunday for a 
business trip through the west. 


C. W. Baldwin of the transportation de- 
partment of Swift & Company’s London 
office is on a visit to the United States, 
and is spending a week in New York 
before leaving for Chicago. 


H. B. Collins, produce department; A. L.. 
Jewell, branch house department; and 
C. R. Hood, beef grading department, 
Swift and Company, Chicago, were 
visitors to New York during the week. 


A. F. Grimm of Park Avenue, New 
York, celebrated his birthday, which oc- 
curred on October 25th, by a dinner at 
the Roosevelt Hotel. Among the old 
friends present were Mr. and Mrs. Frank 
P. Burck and Mr. Arthur Burck of Brook- 
lyn. 


Mr. and Mrs. John J. Felin of Philadel- 
phia spent a few days in New York last 
week, before boarding their yacht for a 
cruise to give Mrs. Felin an opportunity 
to recuperate from her recent severe ill- 
ness. 


Irving Blumenthal, treasurer of the 
United Dressed Beef Company, has been 
made chairman of the meat division for 
the drive of the Federation for Affiliated 
Jewish Charities. The drive is to raise 
four million dollars, which is to be shared 
by 91 charitable institutions, including 
hospitals, orphan asylums, homes for the 
aged, men and women, cripples, and in 
fact, homes of every description. Mr. 
Blumenthal and the chairman of the re- 
tail division, Moe Loeb, earnestly request 
the Jewish butchers of New York to 
donate liberally to this worthy cause. 


Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending October 24, 
1925.—Meat, Manhattan, 1,701 lbs.; Rich- 
mond, 45 Ibs.; total, 1,746 lbs. Fish.— 
Brooklyn, 36 Ibs. Poultry and Game.— 
Manhattan, 3 Ibs. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U.S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, October 29, 


1925, as follows: 


Fresh Beef— 
STEERS (Hvy. wt. 700 lbs. up): 





CHICAGO. 


cecccccccccesccsecees $20.00@ 22.00 
-- 16.00@20.00 


19.00@22.00 
15.00@19.00 


NEW YORK. 
$20.06@22.00 
15.00@20.00 


BOSTON. 
$18.00@20.00 
14.00@18.00 


21.00@23.00 
16.00@19.50 


20.00@23.00 
15.00@20.00 





Cccnevesceccsceseccccceseeencccoccs 11.00@14.00 11.00@14.00 11.00@15.00 12.00@15.00 
DEE nse ardntedenssecssbeses0bssccceee 9.00@11.00 9.00@11.00 9.50@11.50 9.00@11.00 
cows: 
i tS phievidadbh an bpee sd ecko oes beni 10.00@12.00 10.00@11.50 11.00@12.50 11.00@13.00 
SD nn cwanpeheeten pon eke <aveesesstecnes 8.00@10.00 8.50@ 10.00 9.50@11.00 10.00@11.00 
DE. can devinesdcebnctesesheussacwesesss 7.00@ 8.00 7.50@ 8.50 7.50@ 9.00 7.50@ 9.00 
Fresh Veal: ‘ 
VEALERS (') 
SE Dikedhé bab od dab's kp ease s6eevepnceestes BROOIO RD - 23a cddiccsccs 19.00@22.00 19.00@ 20.00 
bib bende bs 50b0suehecce obese 0b cs sese0 16.00@19.00 Swen sist a 17.00@19.00 17.00@18.00 
I heiicheendsesdvesatedsinneoesnseses ee — ceveveheds 14.00@16.00 14.00@15.00 
EEN FRESE SS Ps Seyret eee ee eee ase a 
OALF CARCASSES (?): 
DESL eRAGUs Gey sea bideswkes da het sha. cusasteaes. .  ~isseevasces SAQODIEDO © a ckcsiveses 
DE ced sGGue sibs mek saeebsebscbeshsch pp ebs 12.00@14.00 11,00@13.00 12.00@14.00 12.00@14.00 
tin cok bGhhdes dae vb essed cease beelnns 10.00@12.00 9.00@11.00 10.00@12.00 11.00@12.00 
Dae cckiethen ohbe those sb tabhns aces 9.00@11.00 8.00@10.00 9.00@10.00 8.00@10.00 


Fresh Lamb and Mutton: 
LAMB (Lt. & hvy. wt. 30-42 Ibs.) 
Choice 
Good 


LAMB (All weights): 
Medium 


co ceececsecccccccsccrccccsessceccss 24, 00@26.00 





ee rcccsccceccccccccccscccccccccscccs seOGe0.00 
27.00@29.00 


30.00@31.00 
28.00@29.00 


27.00@28.00 
26.00@27.00 


27.00@29.00 
25.00@27.00 


25.00@ 26.00 
24.00@ 25.00 


24.00@ 25.00 
23.00@24.00 


23.00@ 27.00 
24.00@25.00 
24.90@ 25.60 


22.00@24.00 25.00@ 27.00 


ED. cack sonapescswopesscacéoceasscéccce SEED 22.00@ 24.00 OE eens ueseee 
MUTTON (Ewes) ‘ 
iD sitiap aeiins ebliehhahibn Kise bwak'swng ss <ues 13.00@15.00 15.00@17.00 15.00@16.00 16.00@18.00 
SE” <cuBtiedus cake ks «ibe 166536) o0se02 11.00@13.00 13.00@15.00 14.00@15.00 15.00@16.00 
ED cbc th bb eb dbn cvcdsweséactnccseses 9.00@11.00 10.00@13.00 11.00@13.00 12.00@14.00 
Fresh Pork Cuts 

INS: 

Dh Mis ekedetesecdscongenséavienetes 24.00@26.00 26.00@ 28.00 24.00@ 26.00 24.00@25.00 
SPSS FP. Dion ivscese 23.00@25.00 26.00@ 28.00 23.00@25.00 23.00@ 24.00 
12-15 ib. av evccccccccceccs 2b 00G2t.00 24.00@ 26.00 22.00@24.00 22.00@ 23.00 
i Mis. ican cenbhshedasenssomsn 6 sade 20.00@ 21.00 22.00@24.00 21.00@ 23.00 20.00@ 21.00 
i Ti cs sit towns he noth onde oemertn coat 18.00@20.00 20.00@ 22.00 19.00@21.00 19.00@20.00 

SHOULDERS: (N. Y. Style) Skinned........ ane =—— ss awendoes 19.00@21.00 18.00@20.00 
DM cspbanccescelacéeptdcwssyctssps ox i: , . stephanie’. -dpitepuuia cel 18.00@19.00 
Eis dita kabonSoeedobeswobsdectiny ck antes é 18.50@19.50 18.00@19.00 17.00@18.00 

i Ci MOS... cadkns vées contabee so DEA -§ — sabewcesees 23.00@25.00 20.00@ 23.00 

SPARE RIBS: Half Sheets................. Se <) ehanwsadtex)- Mibewweeenaga l! Sade aoens 

TRIMMINGS: 

DE th cb aibss seseeaduasctdeaed cotnwuce 15.00@16.00 
EE aWian oboe ccdvosdvicncsccnccevoeteiese ee") deatveses6 >) Séabehelcad 


() Includes ‘‘skin on’ at New York and Chicago. 


(7) Includes sides at Boston and Philadelphia. 


Among the Master Butchers 


The members of the Ladies’ Auxiliary, 
New York State Association of Retail 
Meat Dealers, who took advantage of the 
invitation to be present at the meeting 
of the Bronx Branch on Wednesday eve- 
ning of last week had the pleasure of 
witnessing an active branch functioning. 
Owing to the illness of President Philip 
Gerard, vice-president Spandau presided. 

The meeting was interrupted from time 
to time by the visit of prominent public 
men. These included Governor Smith's 
son, who spoke on the amendments; Judge 
Levente, the district attorney of the 
Bronx, as well as some lesser lights. 

There were talks also by the members 
and visitors—Frank P. Burck of Brooklyn, 
chairman of the New York Meat Council, 
who spoke on the work of that body; 
state chairman Fred Hirsch, Joseph 
Eschelbacher president and Charles 
Hembdt of Washington Heights Branch. 
Mrs. Frank P. Burck, Mrs. Charles 
Hembdt, Mrs. O. Schaefer and Miss 
Phillips of the Ladies’ Auxiliary also 
spoke. Other visitors were Mrs. P. Ger- 
ard, Mrs. Fred Hirsch, Mr. and Mrs. Wal- 
ter Elsass, Mrs. Backes, Mr. and Mrs. i 
Werdenschlag with their son and daugh- 
ter; Oscar Schaefer, George Anselm and 
a number of others. 

During the meeting a recess was called 
for the ladies to sell, for a second time, 
tickets for the bazaar. At the request of 
Mrs. Hirsch, the acting president gave 
permission to his partner, Robert Ehren- 
reich, to take the afternoon of the bazaar 
off to assist the ladies. 

Retailers Favor Judge Walsh. 

The retail meat dealers of the Bronx 
and Manhattan are anxious to see the re- 
election of Judge John L. Walsh to the 
Supreme Court bench. Judge Walsh 
stands in the highest favor and counsel 
of his party. The retailers believe he will 
be consulted in the selection of the Com- 
missioner of Weights and Measures, and 
that his advice would be competent in 
selection of the right man for this im- 
portant job. He is thoroughly familiar 
with the national, state and local activities 
of the association, and is in sympathy 
with the high standards and _ business 
principles for which the organization is 
working, which can be accomplished with 
a commissioner who is a man of the 
highest caliber. His previous experience 
as Commissioner of Weights and 
Measures and his legal and judicial train- 
ing, together with the friendship he has 
shown the trade, makes his reelection of 
great importance to the retail meat dealers 
of these two boroughs. His counsel has 
always been available when wholesome 
and expert advice has been needed, either 
by individuals or the trade or the organiza- 
tion itself during the various problems 
that have arisen in the past. Retail meat 


dealers, their families and friends are 
urged by the master butchers’ organiza- 
tions to support his reelection to office 
on November 3rd. 
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Sander Head-Cheese Cutter 


This cutter is made 








EXTENDED 
SHAFT 





with belt or motor 
drives. The motor 
drive is direct con- 
nected, with flexi- 
ble coupling, to a 1 
h.p. General Elec- 
tric motor 425 
R.P.M. 

The cutter has but 
one set of 14 circu- 
lar knives, also an 
extended shaft for 
running an ice 
crusher or _ small 
machinery. It is 
sanitary, quiet, and 
a very fast cutter. 


Sander Mfg. 
Company 











Newark, N. J. 
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LOCAL AND PERSONAL. 

The City Meat Market in Henderson, 
Ky., has been sold to J. A. Newman. 

J. S. Hookter is the new proprietor of 
the Model Meat Market, Genry, Ark. 

J. L. Gibson has sold his meat market 
in Monticello, Ark., to Lark Jordan. 

The Sanitary Meat Market in Seguin, 
Tex., was recently destroyed by fire. 

A. D. Morse has sold his meat market 
in Frankfort, Kans., to Louis Kearns. 

A new meat market has been opened in 
Hopkins, Mo., by John Barney. 

Paul DeMyer has opened a new meat 
market in Fulton, Ky. 

A new meat market has been opened in 
Decatur, Tex., by W. E. Simpson. 

Ollie Vaught has sold his interest in 
the Sanitary Meat Market in Pryor, Okla., 
to his partner, Earl Anderson. 

new meat market has been opened in 
Pryor, Okla, by W. P. Chapman and 
Joseph Faucett. 

Axel Swanson has sold his Palace Meat 
Market in LaConner, Wash., to F. J. Dor- 
viller. 

C. J. Weyen has sold his meat market 
in Golden, Ill., to George Keifer, of 
Quincy, IIl., who will add it to his chain. 

R. C. Griffith has sold his meat market 
located at 315 West Sixth street, San 
Pedro, Calif., to O. H. Gilbert. 

Roy E. Davis has sold his meat market 
in Visalia, Calif., to Rumsey R. Lowry. 

L. M. Kitley has engaged in the meat 
business in Moscow, Ida. 

A new meat market has been opened in 


Cottage Grove, Ore., by William Bartels. 

T. L. Sherod has sold his interest in the 
Wallows Meat Market, Wallows, Ore., to 
A. C. Webster. 

The meat market of H. H. Miller in 
Algona, Wash., has been burned. Loss 
$4,000, partly insured. 

Edward P. Michell has engaged in the 
meat business at: 1352 Milwaukee St., 
Portland, Ore. 

Frank A. Johnson has engaged in the 
meat business in Rathdrum, Ida., as the 
Star Market. 

The Pioneer Market has been opened 
in Rathdrum, Ida., by Charles A. Johnson. 

G. M. Washam has purchased the meat 
and grocery business at 532 S. 2nd St., 
Fresno, Cal., from T. M. Markle. 

Adolph E. Haase has purchased meat 
market of K. T. Schultz, in Ruskin, Neb. 

George Fisher has _ purchased _ the 
— shop of J. D. Wakeman, Cook, 
sveD. 

Henry Hoppel and V. A. Danford have 
opened a meat and grocery business in 
Wellington, Kas. 

The Baby Beef Market has been opened 
at 133 W. 6th street; Newton, Kas., by 
L. W. Anderson. 

L. C. Utley and H. A. Utley have sold 
their interest in the Star grocery and 
meat store, Wellington, Kans., to L. E. 
Ordway. 

W. H. Farnsworth has purchased the 
American Meat Market in Winfield, Kas., 
from Dee McAllister. 

Joe Hance has opened in the meat busi- 
ness at Watts, Okla. 

P. T. Michael has purchased the in- 


Butchers: 
Are Your and Your 
Working Men’s Fingers 
Worth $12.50? 





| < 














This GUNDLACH MEAT CHOPPER 
GUARD makes it absolutely impossible 
for your fingers to get caught. Made 
to fit any chopper. Price $12.50. Order 
today! Don’t wait till tomorrow! 


George F. Gundlach 


3212 Third Ave. New York 











terest of his partner, W. N. Hunt, in 
M. & H. Market, Newkirk, Okla. 

Arthur Peterson has sold his meat mar- 
ket in Gig Harbor, Wash., to J. C. McKee. 

Jesse Myers has succeeded to the meat 
business of Myers & Stillwell, Ilwaco, 
Wash. 

R. G. Barnard has purchased the meat 
market of A. J. Symes, Goldendale, 
Wash. 

Peter LeBrun has engaged in business 
in Bend, Ore., as the City Market. 

Chas. Striburek has sold his meat and 
grocery business in Nampa, Ida., to John 
Petack. 

Tom Mayes has engaged in the meat 
business in Haines, Ore. 

Louis H. and Emil Stenger will open 
a new meat market at Junction City, Kas. 

L. J. Schmitt has purchased the H. S. 
Buckles Meat Market in Ottawa, Kans. 





In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers * PICE ‘ng, Grinders 


Butchers Mills Brand 


» 
40 years reputation among packers for quality 


Philadelphia, Pa. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


medium 
canners and cutters 
bologna 


Steers, 
Cows, 
Bulls, 


$8.50@11.00 
1.25@ 2.75 
4.50@ 5.00 


LIVE CALVES. 
prime, per 100 lbs 
fair to good 
culls, per 100 Ibs 


Calves, veal, 
Calves, veal, 
Calves, veal, 


14.00@15.50 
8.00@10.00 


LIVE SHEEP AND LAMBS. 


Lambs, prime, per 100 Ibs 
Lambs, fair to good, per 100 Ibs 


@ 16.00 
15.00@15.75 
4.00@ 6.50 


12.00@12.50 
12.25@12.50 
12.40@12.60 
12.25@12.40 
12.50@12.75 
10.00@10.25 


DRESSED BEEF. 


CITY DRESSED. 
WRENS,” RONEN CEES a pdt dese cent 21 
SUR, TE 6 db od c ousshosees ined 22 
common to fair 


Choice, 
Choice, 
Native, 


Native steers, 600@800 lbs 

Native choice yearlings, 400@600 Ibs 
Western steers, 600@800 Ibs. 

Texas steers, 400@600 Ibs 

Good to choice heifers.................. 21 
Good to choice cows 


BEEF CUTS. 


Western. 
No. 30 
No. 3 D 25 
No. 18 
No. . 38 
No. 33 
No. 28 @32 
No. D 27 @32 
No. 2 D2 21 @28 
No. 15 @20 
No. @ 18 @19 
No. : @ 16 @17 
No. § D 14 @15 
16 @18 
13 @15 
@12 
@10 
@23 
@18 
@70 
@90 
@11 


@4 
@37 


Bolognas 

Rolls, reg., 6@8 Ibs. avg 
Rolls, reg., 4@6 Ibs. avg 
Tenderloins, 4@5 lbs. avg 
Tenderloins, 5@6 Ibs. avg 
Shoulder clods 


@24 
@23 
@22 


@19 


Hogs, 
Hogs, 
Hogs, 
Pigs, 
Pigs, 


@18% 
@19 

@19% 
@20% 


DRESSED SHEEP AND LAMBS. 
Lambs, choice, spring 
EE MEE Don cubincocncicssshacdecth 
Sheep, choice 
PN WIE Misc ccecetesccccdes Sona diem ¢ 12 
SMOKED MEATS. 


Hams, 10@12 lbs. avg 
Hams, 12@14 lbs. avg 


@19% * 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lb. avg.24 
Pork tenderloins, fresh....... Shand sbivecad 45 
Pork tenderloins, frozen............++ wee 40 
Shoulders, city, 10@12 lbs. avg 

Shoulders, Western, 10@12 Ibs. avg 

Butts, boneless, Western............... «..-27 @28 
Butts, regular, Western a2 
Hams, city, fresh, 8@10 lbs. avg @27 
Hams, Western, fresh, 10@12 Ibs. avg.... @26 
Picnic hams, Western, fresh, 6@8 Ibs. avg.18 @19 
Pork trimmings, extra lean @25 
Pork trimmings, regular 50% lean @20 
Spare ribs, fresh @18 
Leaf lard, raw @20 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 
gg Oe PRR ey ea ees are 95.00@ 100.00 


Flat 4 bones, avg. 40 to 45 Ibs., per 
100 pe: @ 


Black ear per ton 
Striped hoofs, per ton ......... ooses 
White hoofs, per ton 


Thigh bones, avg. 85 to 90 Ibs., 
100 pieces @100.00 


Horns, avg. 7% oz. and over, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s. ..200.00@225.00 


FANCY MEATS. 


@30c 
@38e 

@65 

1.00 
@16c 
@ & 
@23e 
@lic 
@10c 
@20e 
@10c 


@25 
@50 
@45 
@21 
@21 


75.00 


- 40.00@ 50.00 
@ 85.00 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, L. C. trim’d 
Sweetbreads, beef 

Sweetbreads, 
Beef kidneys 
Mutton kidneys 
Livers, beef 
Oxtails 

Hearts, 

Beef hanging 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


a 


Shop fat 
Breast fat 
Edible suet 


Pepper, Sing., white 

Pepper, Sing., black 

Pepper, Cayenne ..... 

PRE, TOG sp cccccbevoncs peeves vovaen 
Allspice 


Coriander 
Cloves 
Ginger 


GREEN CALFSKINS. 
Kip. H kip. 
14-18 18 up 
2.85 3.55 
2.60 3.30 
2.50 
2.25 
1.85 


5-9 9%4-12% 12%-14 
Prime No. 1 Veals. .23 2.60 2.65 
Prime No. 2 Veals. .21 2.40 2.40 
Buttermilk No. 1...20 2.25 2.30 
Buttermilk No, 2...18 2.05 2.05 
Branded Gruby ....15 1.65 1.65 
Numter 3 At Value 


CURING MATERIALS. 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 7%c 
Double refined nitrate soda, granulated.. 

In 25 barrel lots: 

Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystal... 7c 
Double refined nitrate soda, granulated.. 4c 

Carload lots: 

Double refined saltpetre, granulated.... 6%c  6¢ 
Double refined nitrate soda, granulated.. 3%c 3%c 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box: 
Western, 36 to 42 lbs. to dozen, Ib 
Western, 31 to 35 Ibs. to dozen, 
Western, 25 to 30 Ibs. to dozen, 
Western, 21 to 24 lbs. to dozen, @34 
Western, 17 to 20 Ibs. to dozen, @36 
Chickens—fresh—dry packed, milk fed—12 to box: 
Western, 36 to 42 Ibs. to dozen, Ib.......30 @32 
Western, 31 to 35 Ibs. to dozen, Ib 
Western, 25 to 30 Ibs. to dozen, Ib 


2.10 


Bags 
per lb. 

6%c 

T%e 
4%c 4c 


Bbls. 


644c 
Te 
8%c 


@29 
@30 
@32 


October 31, 1925. 


Western, 
Western, 


21 to 24 Ibs. to dozen, lb 
17 to 20 lbs. to dozen, Ib @40 


Fowls—fresh—dry packed—barrels—fair to good: 
Western, 6 lbs. and over, lb @31 
Western, 5 to 5% Ibs., Ib........ eocccseees @al 
Western, 4 to 4% Ibs., Ib @28 
Western, 3% lbs., Ib @24 
Western, 3 Ibs. each and under, @21 

Ducks— 

Long Island, bbls., 

Squabs— 

White, 12 lbs. to dozen, per dozen...... 8.00@8.50 
White, 10 Ibs. to dozen, per dozen...... 6.50@7.00 
es ee NR S ch pnd edado esau sacle 1.50@2.50 


No. 1, Ib @28 


LIVE POULTRY. 


Chickens, colored, via 

Turkeys, via express 

Geess, swan, via freight or express 
Pigeons, per pair, via freight or express. . 
Guineas, per pair, via freight or express.. 


BUTTER. 


extras (92 score) 

firsts (90 to 91 score) 

seconds 

OWE -BTBRES, ccc cd crecveccoses 43 


Creamery, 
Creamery, 
Creamery, 


Creamery, @B8BY, 


@56 
@52 
@47 
@32 


BRRESRG, WOE \QOMOR: 6c 0 os cc dines cnosccccsaaccte 
Extra firsts 


Checks 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, f.0.b. works, 
per 100 lbs one 


Ammonium sulphate, double bess, per 100 
Ibs., f.a.s. New York 


Blood, dried, 15-16%, per unit 


Fish scrap, dried, 11 ammonia, 15% B. 
P. L., bulk, f.o.b. fish factory 


Fish _, unten, 18@14% am 
10% B. P. 


vias scrap, meee 6% ammonia, ar 
A. P. A., f.0.b. fish factory 


S« ai. Nitrate, in bags, 100 Ibs. spot 
Soda Nitrate, in bags, December 


@2.80 


@2.85 
@4.10 


"3.90@ 10c 
3.80@ 50c 


% 
4.15@ 10c¢ 
3.65@10c 


Phosphates. 


Bon eal, wnemnes, 8 and 50 bags, r 
«eg sits @35.00 


@87.00 
@10.10 


Ric meal, raw, % “a 50 bags, per 


eee eee eee rere 


Acid phosphate, bulk, ‘te 0. i Baltimore, per 

Bom, TBM ccccccccccecs 
Potash. 

Kalnit, 12.4% bulk, per ton 

Manure salt, 20% bulk, per ton 

Muriate in bags, basis 80%, per ton 

Sulphate in bags, basis 90%, per ton.... 


——_<—— 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia, for the week ending Oct. 22, 1925: 

October ar 19 20 21 22 
Chicago 50% 50. 4814 49 4814-49 
New York ....52% 52 52 52 51% 51% 
Boston 511% 51% 51 u% 51 1% 51le 51% 
Philadelphia . 75814 53% 53 53 

Wholesale prices of yh Ble HOM cen- 


tralized butter—90 score at Chicago. 
47% 47% 47 461% 46% 464% 
Receipts of butter by cities (tubs): 
This Last — Since Jan. 1 — 
week. year. 1925. 1924. 
Chicago ,.. oe 28,369 2,929,641 3, 4 159 
New York . 45, 344 2, 812.809 2.937,264 
Boston 5,659 11,544 1,045,949 1, Tas 789 
Philadelphia * 711 10,172 797,917 880,070 


Total . 107,077 95,429 7,586,316 7,999,282 
Cold storage movement (Ibs.): 
In Out Same 
- Oct. On hand week day 
22. Oct. 23. last year. 
oinaie 140,247 22,134,208 24,443,685 
ia 4 165.570 11,808,034 24,055,613 
328 141,543 12,275,972 19.463,578 
46, 182 3,549,491 7,502,794 


570,969 493,542 49,767,700 75,465,620 


@ 8.00 

11.00 
@33.00 
@43.50 


ay 





